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T2 boyle mary bones for dinner. fol. i 
1 Io boyle a Capon. [didem 
How to hoyle a capon with orenges. 2 
How to boyle Teales, Mallards, pigeons, 


chynes of porke, or Neates tunges, all 


after one ſorte, | 3 
Mutton boyled for ſupper. Ibidem | 
[ To boyle mutton with Nauons. 4 
To boyle a Lambes head with purtenan- 
. nances. idem 
5 How to ſtewa capon for dinner. Ibid. 
SD - To boyle a capon in white broth. 
How to boyle chickins, Ibidem 
OH Io boylechickins with ſpinageand Let- 
5 4 A tice. . | | 6 
{Rk Tomakepeats to be boiled in meat. Ibid 
3 To farſe a cabbadge fora hariquet diſh. 7 
. 8 breſt of Veale or mutton far- 
i ced. | 8 
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ö 5 4 | . To boile a Mugget of a ſheepe. 2 
IL To boile muttoufor ſupper + - Ibidem 
"0 boilea Neats tung for ſupper, . 10 
B ot byle mallar ds, teales, and chines of | 
poke with cabbadge.  - Tbidem | 
FTroxa gooſo giblots petites 
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The Table. 


"Ez Fricafes of s Lambeshead and Purte- 


enhance. . 11 
For fricaſes of Neats feet for ſupper Ib.. 
A ricaſe of tripes. Ibidem 
How to roſte a Lambes head. 12 


How 20 make a pye in apot. lbidem 


Jo make allowes to roſte or boyle. 13 


To make red Deere. Il Ibidem 
Jo farſe all thinges, s, n 
| ASopof Onyons. 


To make gallantine for leſha or cGlh. bf 


| How toſtew Oyſters. 15 
To bake aloes of veale or mutton. Ibid, 
To bake a cunnie yeale, or mutton. Ibi. 


How to make fine paſte, 16 
Eor ſmall pyes. | Ibidem 
To make purſes or cremitariss, 17 
How to make a tart ot ſpinage or wheate _ 
leancs,or of coleworts. _ TIbidem 
Fortarces of creame. .: Ibidem | 
A tart ofproines. 1 
A tart of Egges. „ 
Awhite Leache. Abidem 


low to koep Lard in ſeaſun. Ibidem 


A0 make Iombils akupdredes; Ny Ibidem 
1 To; make. buiterd Egge 
How. to boyle l Neats fe — 
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5 To omake Mees of ficlhs . 


71. Table. 

Howto WE Fin ibidem 

Ho to boile a rr with Orenges, , a ban. 
quet diſh.” 22 

How tc banks! a Pike another way. 

Howto boile Roches perches, and Dafs 


with other ſmall fiſn. 24 
How to boilea Pike another way. ibidem 
How to boile a Tench. ibidem | 
For Turbet and Cunger. hs 7g] 
For freſh Salmon.  tbidem 
For white pc aſe pottage. 4 2 
To make a ca udle o? Ote meale. ibidem 
How to dreſſe a carpe. 1151 27 
How to farſe 14 28 
Sallets for fiſhe daics, ibidem 
Another. ibidem 
Another. ibidem 
Another... ibidem 
e.. 29 
Another, | 7e ibidem 
Another. Va ' tbidem 
| Another, | | .  thidem 
| il 3 ibidem 
Howe to make tartes or balde meares for 
fiſhe daies. 1 --  thidem 
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Toe table. 
et to baka. Aer . 
A troute baked and minced, - ibidem 
Howto makca ſprede Eagle ofa Pullet.3 2 
How to make Martris of a Capon, Hen, or 
Pullet. 11 32 
How to make a Colluce. ibidem 
A made diſh of the proportion of an Egge 
for fiſh daies. I 
Howto ſtill a capon for a ſick perſon. 36 
Hou to preſerue Quinc es in Sirrop all the 


— | 37 
How to conſerue Wardens all the yeere in 
| Sirrop, 33 


To conſerue Cherries, Dameſins, or Wheat 
plummes al the yere in the ſirrop. bi. 
Jo make a paſte of Suger,whercofaman 
may make all manner of ftuites, and othet 
fine thinges with their forme; as Plares, 
Diſhes, Cuppes, and ſuch like thynges 
whetewith you may furniſh a table. 39. 
To confite walnuts. 40 
"To make Mellons and Pompons ſweet. 41 
To confite Orrenge peeles which may bee 
doone at all times in the yeare, and cheet- 
ly in May, becauſe then the ſaid peeles be 
greateſt and thickeſt. 42 
Howe to purifie and prepare Honny and 
WE A 3 Suger 
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1 765 Table: 
WS > ' ſugar for to confice ſitrons and al other 


'" fruites, 43 
How ro confite peachesafter the Spanifh 
flaſhion Ibidem 


* | Azogdly ſecret for to condite or confite 
1 Unges, citrons, and all other fruites in 


1 firrope, 58" off 
1 Ho to bray golde, _ 46 
1 How to makea condonacle. Ibidem 
* Howto make confe ction of 1205 or 
| pompions. | 7 ö˖ 47 

8 To ſtill a caponi a great reſtoritie. 48 
Hou to make good ſope. 40 

To make Quinces in firrope, ſo . 


For to make conſerue of barberies. 51 


1/8 Tomake a pudding of acalues rice. 

Hilo to boilecalues feet. 52 

1 How toſtew Veale, - Ibidem 

0 low to boile chickins and mutton after 

I the Dutch maner. | Wert 
How to make a cawale. 


Ho to make a ha ggaſſe pudding g. Ib; 
How to make Hagga puddings, 54 

How to make Ifiog puddings, ibid. 
How to ſeeth wuſcles. ibid. 
Ho to make a udding. 57975 
Ho to ſtew ſteakes. : ibid. 


To 
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; ThCTIablet bf 55 
Jo boyle the Lightes ofa calfe. 56 
How to make a Lenthen haggeſſe with 


poched egges. + Ibidem 
How to boile onyons, © i9 
How to boylecitrons, -tbidem 
How to bake Lamperne. 57 
How to make fried toſte of ſpinage. ibid. 
Howto bake a citron pye. 49 
Another way to bake citrons. ibi 
How to bake alloess. ibid. 
How to bray golde. 60 
How to make conſerue of Roſes, and of 
other flowers. ri a. 
How to make conſerue of cherries, and of 
other fruites. win ibid. 
How to ſeeth a carpe. 5 
How to ſeetha pike. „ 
Hou to boyle cockles. 62 
How to boilea carpe in green broth with 
a pudding in his belly. ibid, 
How to make an almond cuſtatd, 63 
How to make ablanch marget on the 
fiſh day, 1 ibid. 
How to bake chickins. | 
Howto make a pudding in a pot. ibid. 
How to ſtew ſteakes. ibid. 
To roſte a Pigge, 65 
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How reedb Hare $1.3 51 66 
How to make toſtes. ibidem 
How to make conſerue of Mellons or pom- 
. ſpons. | © tbidem 
Howto make Sitrope of Violets, 67 
How'to make yore: 9? 216 
| Howto preſerue Orrenges. ibidem 
The ſtilling of a capon a great reſtoritie. 6 
To e Marmelet of Peaches. 7o 
Howto _ the ſame of Qu Quinces, or any 
other thing, 71 
How to preſerue Orrenges,Lemmons, and 
Pomecitrons, - ibidem 


e to pre ſerue Quinces all the yeare 
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Tuo boyle mary bones for 
for dinner. 


Irft put your mary hones info 
KISS afairs pot of Mater, and let 
I [FL# £44] them bople fill they bee balfe 
CSS enough, then take cut al your 
bzoath, ſauing ſo much as will couer your 
mary bones, then put therto eight o2 nine 
carret rootes, and ſee they be wel ſcrapes 
and waſhed, and cut inch long oz litle leſſe 
and a handfull of Parſelie and 3 ſop chop⸗ 
ped ſmall, and ſeaſon it with Salte, Peps - 
per and Saffron.Pou may boyle Chynes 
and racks of Aeale in al points as this ts, 


To boyle a Capon. 

TO your capon be faire ſcalded and 
L hoꝛt truſſed, and put into a fair pet of 

water with a marybone oꝛ two, ca racke 
_ of: uttoncut together in thꝛee oz fower 
preces, and let them boyie together tyll 
they be halte bopled, then take ont a lavie 
kulloꝛ twoot the beſt of the bꝛoth, and put 
it into a faire earthen pot. & put thereto” - 
ae white wine oz cfclaret, and cut a 


twelne 


2. A book of Cookerie. 
twelue 02 fanricene dates long wapes g 
ahandfail ofſmall rayſons, a handfull ok 
typme, Roſemaryand i ſope bound toge⸗ 
ther, and ſo let theſe perſels bople by thẽ⸗ 
ſelues, and when pour capon is enough, 
lap it in a faire platter vpon ſops of white 
bꝛead, and your mul ton by him alſo, then 
take ont the mary from the bones Whole, 
and lay it vpon the capon, then take your 
made b2oth + lap it vpõ yourcapon t mut⸗ 
ton and ſv ſerus it fozth, your latter bzoth 
mutſt bee leaſoned with cinamon clones 
And mate, and ſalt and mace beaten alſo. 
To boyle a capaon with Orenges. 
Ake pour Capon ſet him on the fire 
as befoze with marpbones e mutton, 
and whe you haue ſkimmed the pot wel, 
put thereto the value ot a farthing loafe, 
and let it bople till it be halfe bopled, then 
taue two oꝛ thee ladleful of pᷣ ſame bꝛoth 
and put it inta an earthen pot, with a pink 
of the wine aloꝛeſaid. and pill fir o2 eight 
-D2inges and ſlice them thin. and put the 
ints the ſame bꝛoth with foure pentwozth 


__ ta ſatcaro2mo2e,atd a handtull of parces 


lep, kyme, and Roſemary together tyed, 
and {OW with . mace, Cloues E 
ys dicks 


7 
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tic ks of cinamon with two Nutmeg, 


beaten (mall and ſe ſerue it. 
To boile teales, Mallards, pigeons chines 1 
ofporke, or Neates tunges all 

after one ſort. a 
et them be halle roſted, ficke afew | 
cloues in their bꝛeſtes, then two 92 
thzee toffes of bꝛead being burned black, 
then put them into a litle faire water im⸗ 


mediatly take them out again, and ſtrain 


them with a litie wine and vineger tothe 
quantitie of a pinte:put it info an earthen 
potte, and take eight ozten onions flyced 
ſmall, being frped in a frping pan with a 


Diſh ol butter, and when they be fited,put 


thẽ into pour bꝛoth, then take your meat 


fromthe ſpitte and put it into che ſame 
bꝛoth, and ſo let them boyle together fog a 
tune leaſoning with ſalt and pepper. 


Mutton boyled for ſupper. 
Irſt ſet your mutton on the fire, ⁊ ſaim 
it cleane, theutake out all the bꝛoth ſa⸗ 


uing ſo much as will coucr it, then take 
and put thereto ten oꝛ twelue onions pil⸗ 
led, cut them in quarters, with a handkul 
ol paͤrſelepchoppedſine, putting it to the 
mutton, and $2 let them boile, ſeaſoning it 


with 


: — 
1 


| A booke of Cookerie. 4 
with pepper, ſalt and ſaſtron, with two oz 


92 thꝛee ſpoonefull of vineger. 
F To boy le Mutton with Nauons. 


Irſt pill your Nauons, and walh them 

then cut fiue'o2 ſixe of them into peeces 
to the bignesofan inthe, and when your 
mutton hath boiled a while take cut al the 
licour ſauing ſo much as may £oner well 
the mutton,then put the Nauons into the 
pot of mutton with a handfull of parſelye, 
chopped fine, anda bzanche cf Roſemary, 
ſeaſoning it witb ſaif pepper and ſaffron. 

To boyle a Lambes head with 


purtenaunces. 

2 ſkimme it well, then take of the 
b:oth. leaning ſo much as wil teuer it, 
then put to it Parſelyand Roſemarye, a 


ter, with Barderies oz Gooſeberies, then 
let them boile being ſeaſoned with cloues 
Mace, ſalte, pepper, and ſaffcon „ and ſo 
A frrue it foo2th vpon ſops. 

I | ToſteweaCaponforDinner. 1 
7 ane a nnuckle of Neale and boi iti 
with vour capon:putting to it pꝛoines 
:Rayſogs great and ſmall, whole Mate, 


andlet it boile together, ſcaſoningit with | 


m 


bzanchof 3ſop andtime; and a diſh of but? 


and cloues, and ſo ſerue them. 


vou boyle a connpe oz Puggets of Ueale, 
N N 


7 A book of Cookerie. * 
Datta andſo ſerue it fozth. 
To boyle a capon in w hire broth. 
& — a wel fleſhed capon and a mari⸗ 
oe bone,and a quart of faire wafer, put 
them together in an earthen pot, and let 
them boyle till the Capon be enough, but 
vou mulk firſt take away the mary from þ 
bons, and when it hath boiled take the vp- . 
permoſt ol ths bꝛeth © put it into an ear⸗ 
then potte, and the mary with it. Put to it 
ſmall raiſons, pꝛoines, whole mace, dates, 
and halfe a quartern of ſuger, ſixe ſpoone- 
fall of verdiuice, thzee oz fower polkes of 
Egges, put theſe all together, and when 
pour Capon is boyled, lay him in a fayzs 
platter: powze your bꝛoth vpon him, and 
ſo lerne him. 19 45 
ö To boyle Chickens. 


8 them as the Lambs — e pur⸗- 

2 tenance is boiled, and when vou are to 
ſerue them, train thꝛee oz foure yolkes of 
Egges with vergious, and put it into the 
pct, and let it boylenomoze:afterthe egs 
be put in, ſeaſon it with — mats 


9 


-hus may 


— eats in a Lad 


Shrepe ſewet,andhalfea manchet gra- 
led ſine, tak ing faure raw egges yolkes 
andal. Then take a little Time, e par- 

ſelp chopped ſmal, then take a few gooſe⸗ 

beries 02 barberies, oz greene grapes ve- 


6 A bock of Cookery 
To bene chickens with Spinnage 
and Lettice. 


T fkea Platter of SpinnageandLet- | 


tice.and waſh them cleane, aud when 


the pot is ſkimmed then put tbemin with 
à diſh of butter, and a bꝛanch of roſemary |} | 


with a litle vergious, being ſeaſoned with 


ay and ginger beaten, 


10 make Peares to be boiled 
in meate 


Weale raw, being mixed with a little 


ing whole. Put all theſe together, being 


ſeaſoned with Salte, ſaffron and cloues, 
besten and wzought-altogether ; then 
% make Rdwles oz Balles like to a peare, 

| * and when you haue ſo done, fake the 


2: -Lalkeof the ſage,and put it into the ends 


freſhe bꝛoth of beefe,Puttono2 veale, be⸗ 


ing put into an earthen pat, putting the 
5 02 balles in we ps 
{all 


22 — * C2 8 


T Akeaprece ot a iegge of Button 02 k 


Vor pour peates 62 halles, then take the 


| 7 A booke of Cook er ie 

. er, en mace and Saffton, and 

a when vou be ready to ſerue hun, put two 

8 : o:thzee polkes of egs into the bꝛeth. Let 
them boile no moꝛe after that but ſerue it 

7 fozth vpon ſoppes You map make balles 

alter the ſame ſo2te. 

To farſe a cabbadge for a banquet 

dith- 


1 TA ke litle rounde cabba ge cuttin g-off - 
the falkes,and by the cabbadge then 
make a round hole in yeur cabbadge, as 
much as will recejue your farfing meat, 
fake hceve you bꝛeake not the bammes, 
thereof with pour knife, fo2 the hole muſt 
be round and deepe, then take the Bidney 
5ofa mutton oʒ moe, and chop it not (wal, 
Then boile ſixe egges hard, taking the 
volkes of them being final chopped t al- 
ſotake rawe egges and a manchet gra⸗ 
ted fine, then take a handfull of/pzoynes, 
ſomanp great rapſons, ſeaſoning al the ſe 


with ſalte, pepper, clones and Mate, 


h YEP 


ond ä —— -S I» _.x 


woꝛking all theſe together, and ſotuffe 
your Cabbedge. But if vou haue Daws 
ſedge vou may put it among your meate 
T4 af the putting in of your fiuffe;-but you 
t leaue out both the ends ol vour ſaws 
tage 
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2 9 
tage at the mouth of the cabbadge when 


mull be ſtopped cloſe with his couer in the 


WEIS 
» 


in the fozeſaideb2 
pPzꝛoath then will couer pour meat, t when 
- .  Pourmeateis halte bopled, then put two 


A booke of Cookerie. 


you ſhall ſerue it out. n Þ boyling it muſt 
be within the cabbadge, and the cabbadge 


time ot his bopling, and bound faſt round 
about foz bꝛeaking:the cabbadge muſt ber 
ſodde in a deepe pot with frelh beefe bzoth 
oꝛ mutton bzoth,and no moꝛe the will tve 


vatotye topof the cabbadge, and whenit 


is enough take away the thzid, and ſo ſet 
it in a platter, opening the heave laping 


duk the Bawladge endes, and ſo lerue it i 
| _ 


To boyle a breaſt of V cats or 
Mutton farced. 
T Ake a bꝛeaſt of Uzale oz Button and 
farte it in like maner as pour cabadg 
ſo that von leaue ont the pꝛoines and 
reat rayſons, voyle pour b:aleoz mutton 
othes, putting no moꝛe 


handfulls of Lettuce oz Hpinage, cutting 


it fo wer kimes aſunder and no moꝛe, and 
when pour meate and hearbes be bopled, ! 
then put a little verdiuice 2 bzath,ſea- 


your 


5 : A Leaks of C Sele. ” 
vour meate vpon Boppes, caſting your 
bear bes vpon it, and ſo ſerue it. 


To boile a Mugget ofa ſheepe, 
F rope ita litle, then choppe a piece of a 
| Kidney of Mutton ſmall, and put it info a 


platter, tht put the quantity ofa farthing 
lofe grated, with pꝛunes and rapſons of 


being chopped with bzead and Suet, then 
a litle water put to and ſaffron, and cou⸗ 

lour it with ther oz fours rawe egges, 
both polkes and whites , Salt, Pepper, 
Coues and Mate being minted together, 


- bzoth,and ſo ſerne it foꝛth. 

To boile Mutton for 
Supper. 

q T Ake Carret rotes, and cut them an 

inch long, take a handfull of parſelis 
md time halte chopped , and 

pot the —ͤ — — 

= | ing ſeaſoned m__ Halte arne We 

1 — 22 Ts 


Irſt waſh and ſconre it clsan, then per 


|| putting it into the Pugget, and fo boils 
u with allttle Sutton both and Wine, 
| Leftice and ſpinnage whole in the ſama 


put into the 


eche a handtul, Perſelp and time chopped 
mal, and thzc& oz foure hard roſtedegges . 


A booke of Cookerie. 10 
To boile a neates tongue to 
Supper. 


Take a little wine o2 faire water, put⸗ 
ting vnchopped Lettuce faire waſhed 
into your Neates tongue, with a diſhe of 
Butter oz two and ſeaſon it with Halte, 
Pepper, cloues and ace, and ſo ſerue it. 
Toboile Mallards, Teales, and chines of | 
porke with Cabbadge. 
Fart vntoſe your Cabbadge, & cut them 
in thaeꝛ o2 foure quarters vnloſing eue⸗ 
ry leate fo2 doubt of wozms to be in them, 
then wach the and put them into a pot of 
faire water, and let them boyle a quarter 


ek an houre, then take them vp, and chop 


them ſomewhat great, then put them into 
& faire pot with the bꝛoath ofthe Mallard 
and whole Pepper, and pepper beaten, 
with Ciones,mace,and ſalte , and ſo let 
them boile together. ec. 
For a Goole gibluts and pigges 
petitoſe. 
L them be ſodde th:onghiy,then cut | 
them in peeces and fry the with but | 


15 ter, and when they be halt fried, then put 


fox little Uineger with Ginger, Sina⸗⸗ 
. 8 


4 
. 4 
1 | 
, 
#3 +9. 
2 
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# maye vou vſe Calues feefe bopled in all 
Joes as this is. 
F or fricaſies ofa lambes head and 


* 
* > 


purtenance. 

T ake a Lams head and cleane it, and 
cut his purtenaunces in peeces, and 

perboyle it till it bes almoſt enough, then 


take the yolkes of two rawe Egges, and 
hate pour Lambes head and purtenance. - 
with it, and frye it in butter fo2 ſauce, put᷑ 
to the butter, pepper, Uineger and Salt, 
frying them together a little on the fire 
and ſo ſerue it. 
Por fricaſies of Neates feete 
for ſupper. 
Take your Neates feete cleane them 
and baſte the with butter and crums 
ol bꝛead, andlay them vpon a Grediozne, 
till they be thzoughlie b2opled, then take 
Vineger, pepper, ſalt and butter, and put 
thẽ altogeatzer in a diſh, ſet on a chafing⸗ 
diſh of coles boyling and ſo let them boyle 
there til vou muſt ſerue it,you mult patty 
 Cuce,barberies oz grapes, #c- 
A fricaſe ot Tripes. 
Last them be faire ſodden, and ſauce thẽ 
ke th ans and cut it in peccess 
| Bit, inch 


12 A book of Cookery 
inch bꝛoad, frye them with butter o2 flats, 
and your ſauce to bee vineger, pepper and 


muſttard, being put a litle while in the fri⸗ 


ing panne with butter oz flattes. 
To roſt alambes head. 

s 4 Ake the head and purtenaunces being 
_ * cleane walhed, cut the pittetiances 1 in 
pieres,ſo that it may be bꝛoached, and roſt 

th baſting it with butter, and when it is 

enougb, take the yolkes of two rawe egs, 

with a little parſely chopped ins, beating 
them together, and baſte pour Lambes 
head with it, euen ſo long till your egges 
be hardened on, then take it vp, and ſerue | 
it with the ſaute of pepper, vineger and 
butter boyled a little vpon a Chafingdiſh 


| ofcelcs, 
” -To make a pie in a pot. 


98 Ake the leaneſt ofa Legge of Pukton 
and mince if ſmall, with a peece ofthe 


Kidney of mutton, then put it into an ear⸗ 


then pet, putting therto a ladlefull oz two 
of mutton b2oth,and a little wine, of pꝛoy⸗ 
nee and raiſons of ech a handfull ; oz bar⸗ 


beries. Let them boyle together, putting 
to it halt an ezenge, i vou haue any, ſea⸗ 
kn 8 withlalte,peppet, oy 1 | 
8 2 2 


* 
- 


* 


VF erf 


ton hauing it minced ſmall, with Jſope, 


kime, parſely, e the yolkes of hard egges, 
then bind it with crumms of white bras 


beries oꝛ Gooſveries,02 grapes ſeaſoning 
it with Clones, mace. pepper Dinamon, 
ginger «4 ſalt, You may make a mugget 
_ ofa Sheepeas theſe allowes bee, ſauing 
| vou muſt put no muiton into it. 


9 
4 
* 8989 


1. 
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mende to lerne it. 


To make allowes to roſte or boile. 
Ake a Leg ofmutton and ſlice it thin, 
then take ont the kidneys ol the mut⸗ 


and rawe eggs, and put to it pꝛoines and 
great raiſons, and foz went of them bar⸗ 


To make red deere. 7 
Ake u legge ofbert, and cut out allthe 
ſinewesclean, then take aroling pin 
and all to beate it, then perboile it and 


when vou haue ſo doon lard it very thick, 
then lay it in wine oz Uineger fo2-twoo2 


thꝛee howers, oꝛ a whole night, thẽ take if 
put & ſeaſon it With peper, (alt cloues and 


. mace, thẽ put it info pour paſt, æ ſo hake it. 


Io farſe all things. 
T ARE a good handfull of ktyme, ſope, 
Parſelys, and thzee oz foure pelkes ot 


> Egges þard reſted, and choppe them with | 
2 235 tit, bearbes — 


Ipftle Earthen pot, putting to it a lyttie 
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hearbs ſmall, then take white bꝛead gra⸗ 


ted and raw egs With ſweet butter, a few 
ſmall Raiſons,oz Barberies, ſeaſoningit 
with Pepper, Cloues, Pate, Sinamon 
and Ginger, woozking it altogether as 
paſfe,andthe! may you ltuffe with it what 


you will, 

T ARE and ſlice your Onions, & put 

them ina krying panne with a diſh oz 

twoot ſweete butter, and frie them toge⸗ 
ther, then take a litle faire water and put 
into it ſalt and peper, and ſo frie them to⸗ 

gether a little moꝛe, then boile them in a 


A ſop of Onions. 


water and (weet butter, c Yoa map vſe 


Jpinnagein like maner, 


To make eallantine for fleſh. 
"of fiſh. 

Wor Ake bzowne bꝛead and burne if black 

in the toſting of it, thẽ take them and 

lay them in a litle wine and vineger, and 


when they baut ſokeda while, the ſtrain 


them, ſe —4— if with ünamon, ginger, 

Popper and ſalte, then ſet it on a chafing- 

diſh withcoales, and let it boyle till it bo 

dick and then ſerne keiner. 1 
0 


egges, and mince with it, thẽ lay another 


A book of Cookerie 15 
To ſtewe Oyfters. 
T Ake your oyſters, and put them oither 
in a little ſkellet auer the fire, o2 elſe 
in a platter ouer a chaffingdiſhe ofcoles, 
and ſolet the boile with their licour. ae 
butter, vergious, vineger, and pepper, and 
ol the tops of Time a little, till theꝝ be e; 
nough, and then ſerue them vpon ſoppes. 

To bake aloes of Neale or 
71 Mutton. x 
Ake vcur aloes read ta bake in all 
points as vou boile them, laying v⸗ 
pon them in the paſte barberies, Gwiebe⸗ 
ries 02 grapes greene, 02 ſmall Raiſons, 
and put in your Pis a dilh af butter, and 
ſe ſet it in the ouen, and when it is baked, 
then put in a liftle vergious, and ſoſeeths . 
it in an Duen again a while, and ſo ſerue 
it foozth, 

To bake a Connie, Veale, or 

Murron, _ 
Take a Conny and perboile if almoſte 

enough, then mince the fleth of it verie 
fine, and take withit th:ee yolkes of hard 


Conny in your Pie being perboiled, ang 
your minced meat with it, being 7 


A booke of Cookerie. 3 
with Cloues, Pate, Ginger,Saffcon 
pper ESalt,with two viſhes of ſweete 
— 5 with it, lap vpon your Con⸗ 
| nie Barberies Geoſeberies,02 grapes, oz 
mus mal raiſons, and ſo bake it. 
nn. To make fine paſte, | 
"4 Ake faire flower and wheate. t the 
. polkes efegges with ſweet Butter, 
ned mixing all theſe together with 
- Svour hands, til it be bꝛought dowe paſte, ? 
then make your coffins whether it be fo: 
pres oz tartes, then you may put Saffron 
and ſuger if you wil haue it a ſweet paſte, 
hagingreſpec tothe true ſeaſoning ſome 
le to put to their paſte 1Beefe oz en 
ſome Creame. 
| Por mall pies. 
7 Aue the Mary out ofthe marpbones 
| 5 hole, and cut it inthedignesof; a bean 
+,  Ceaſonyourmary with Ginger, Suger , 
'.., - andDinamon,thenputthemin finepaſte 
_andfris them in a frying panne with the 
ſuimming of freſh beefe bꝛoth, oz elſe you 
_ _maybake theminyourouenalitle while 
take heede they burne not, and when vou 
do ſerue them in afaire diſh, caſt blaunch 
8 | 7 
| 0 


A bookeof Cookerie. 17 
To make purſes or cremi-- 
taries. 


$ Take a little Parow, ſmall ratſons, x 
Dates, let the ſtones be taken away, 
theſe being beaten tegether in a Pozter, 
ſeaſon it with Ginger, Sinamon and ſu⸗ 
ger, then put it in ſine paſte, ⁊ bake them 
dn frie them, ſo done inte ſeruing ot them 
.at blaunch pouder vpon them. 
o make a tarte of Spinnage or of wheate 
|; leaues or of colewortes 

T Ake thꝛee hantfall of Spinnage, boile 
i. in laire water, when it is bopled, put 

away the water from it and put the ſpins 
nagein a ſtone moazter, grind it ſmal with 
two diſhes of butter melted, and foure 
rawe egges all to beaten, then ſtraine it 
and ſeaſon it with ſuger, Dinamon and 
ginger, and lay it in your Cofiin, when it 
is hardened in the auen, then bake it, and 


Ihen it is enough, ſerue it vpon a faire 


dich, and caſt vpon it Suger and Bifkets 
r For tartes of creame. | 
+ TAkeapinte ofcreame with fire rawe 
eggges, and boile them together, and 

irre it well that it vurne not, then let it 


20s til it be thick,tyen take it out of — 
% P | 


re , e 
+ ” or oY * 
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28 
pot, and put to two diches of Butter mel⸗ / 
fed, and when it is ſomewhat colde, then 


} 


ſtraine it and ſeaſon it with Suger, then 


put it into your paſte, when your paſte is 
hardned, and when it is enough, the ſerue 


it with Suger caff vpon it. If you will 
haue a Tart of two colours, then take the 
halte ofit:, when it is in Creame, aud co⸗ 


our the other halſe with ſaffron oꝛ n 


of egges. 


A tart of proines. 


Nie your Coffine two BE doepe 


round about,the take ten 02 twelue 


good apples, pare them and ſlice them, 


and put them into the Paſte with two dis 
ſhes ol butter among the apples, then co⸗ 
ner your tarte cloſe with the Paſte , and 


b2eake a diſhe of butter in peeces, and lay 


it vpõ the touer becauſe of burning in the 
Panne. And when the apples be tender, 


tanke it fozth and cut ot the couer, a beate 
. the apples together till they be ſofte, and 
they be dꝛy put the moze butter info tbem 


ànd ſo ſeaſon them with Sinamon, Gin⸗ 
ger and Suger, then muſt you cut pourco⸗ 
. uer after the fachion, leauing it vpon your 
Tarts,ſerue it with blaunch render. 1 


4 
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18 ãtart of egges. 
T aue twelue Egges and butter them 
together, then ſraine them with roſe ⸗ 
water, ſeaſon it with Duger, then put it 
into your paſte, and ſo bake it and ſerue it 
with ſager vppon it. 
a white leach, | 
/ Ake a quart ot ne we milke and th 
ounces weight ol Jlinglaſſe, halfe a 
pounde of beaten ſuger, and ſtirre them 
together, and let it boile halt a quarter of 
anhower till it be thicke. ſtirring them al 
the while: then ſtraine it with tyzee ſpon⸗ 
full of Roſe water, thẽ put it into a platter 
and let it coole, and cut it in ſquares. Laꝑ 
tt faire in diches and lap golde vpon it. 
To keepe lard in ſcaſon. 
Ut pour lard in faire peetes, and ſalt 
it well with white ſalte, enery peece 
with yeur hand, and lay it in a cloſe veſſe l 
then take faire running water, and much 
8 White ſalt in it, to make it bꝛine, th boile 
it vntill it beare an Egge, thon put it into 
our Lardand keepe it cloſe. 
by To make Iombils a hundred. 
4 Ahe twenty Egges and put them into 
à pot both the yolkes t the _— 


4 
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20 A book of Cookerie. 1 
them wel, then take a pound of beaten ſu⸗ 
ger and put ta them, and ſtirre them wel 
together, then put to it a quarter of a peck | 
ol flower, and make a hard paſte thereof, 
and then with Anniſeede moulde it well, 
and make it in little rowles beeing long, 
and tye them in knots, and wet the ends 
in Nols water, then put them into a pan 
_ ofſcethitng water, but euen in one waum, 
then take them out with a Skimmer and 
lap them in a cloth to dꝛie, this being dan 
lay them in a fart panne, the bottome ber / 
ing ovled, then put them into a temperat 
Ouen fo2 one howꝛe, turning then often 
in the Ducn, 
it - . To make buttered Fpoes. TEK 
＋ Ake eight yolkes of egges, and put 
llhem intoa pint of creame, beat them 
Together and ſtraine them into a pollenet 
1 All, letting vpon the fire and ſtirring it, ? 
Arti ſeeth vntil it quaile, then take it and 
pPauꝛt it into a clean cloth, and let it hang fs 
that the Mape map auoide from it, and 
| I when it is gone beate it info a diſhe ok 
| roſewater and ſager, witha +005 ine ſo 
| -' Hall peu haue ſine butter. This don, you 
1 3 # 
en 1 


ting it into another pint ol Cream, vſing 

it as the yolkes were vbſed, and thus pou 
map haue as fine white butter as you 
haue pellow butter. 


Wa 


them into your mutton bꝛoth , and take 
ſiue oꝛ fire onions chopped not mall, then 
- faka a quantities ot tyme, Parſelp and J- 
| fope chopped fine: boyle altogether , and 
when it is half bopled and moze,the a d. ih 
02 two ok butter, and put to it, then ſeaſon 
it with pepper, ſalt and ſaffron, with fine 
dn ſire ſpoonefulls of vineger, and ſo ſerue 
L vpon ſoppes. 


iT 


fall 


the ſame blood, and caſt thercon a ladle ful 
ok vineger, tyen toſte thzee oz fower toits 
Abꝛobone bꝛead and burne it blacke, and 
Pi them into a little faire water, and the 


vere pour carp halbe ſodden with those 


Ake out the gall, caſt it away, and ſo 
ſcalde not your Carpe noz pet waſhe 
him, + when you doo kill him let his blo 
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To boyle Neates feete. 
Ake your Neats feete ont ofthe ſauce 
and walh the in faire water, then put 


To boylea Carpe. 


into a Platter, ſplet your carpe into 


diatly trains them into the liquour 


02 


12 A booke of Cookerie. 
02 fower Onions chopped ſomewhat big, 
with parſely chopped ſmall, then ſet your 
H2oth vpon the fire, and when it begins to 
bople, put fo your Carpe two oz thꝛee di⸗ 
ſhes ol butter, and a bꝛanch of roſemarie 
flipped, and ſlippes o time, and if it be fo 
thick, put to it a little Mine, and ſo let it 
vopyle faire and ſoftlpe, ſeaſoning it with 
whole mace, cloues and ſalt, and pepper, 
cloues and mate beaten, and ſo ſerue it. 
To boile a pike with orenges a ban- 
7 quet diſh. 
T Ake your pikte, ſplit him, and ſeth him 
alone with water, butter, & ſalt, then 
kake an earthen pot and put into it a pint 
of water, and another of Mine, with two 
D2:engcs o2fwo Lemmons1if yeu haue 
themuaf not, then take foure oz ſiue Ozin⸗ 
ges, che rines being cut awap, and flyced, 
and ſo put ta the licour, with ſixe Dates 
tut long wayes , and ſeaſon pour bzoth 
with Ginger, pepper and ſalte, and two 
diſhes offweete butter, boyling theſe to⸗ 
gether, and when you will ſerue him, lay 
your pike vpon ſoppes, caſting your both 
— mult remember that you cut 


Rs Py horns the body 1 | 


part ofthe dich, ſtanding vpꝛight with an 


1 A booke of Cookerie. 2 3 
his body to be ſpletted, cutting euery ſtde 
in two oꝛ thꝛee partes, and when he is e⸗ 
nough. ſetting the body of the fithin oꝛder: 
then take his beade ⁊᷑ ſet it at the ſoꝛemoſt 


ent in his mouth, and ſo ſerue hun. 


To boile a pike another, 
May. 

Take your Pike and pull ont all hys 
'- guifes, and do not ſplette pour Pyke, 
but cut ofhis head whole, and cut his body 
in thꝛee oꝛ foure preces, and ſo let him be 
boiled in wine, Mater, and Halte, to the 
quantitie ofa pottell then take a pinte of 
wine, and a lavicfuil oz two of the Pikes 
bzoth and put theſe together info an ears 
then pot, with two diſhes of butter, and 
thx az foure Oꝛengss fliced, ſmall Rat- 
lons and ſuger,Zim? and roſemary, llip⸗ 
ped, and then put inthe effec ofthe Pike 
in the ſame bꝛoth, and ſo let them boite tos 
gether ans when you be ready to ſerue, 


lay vour Pike vpon ſoppes, and put pour 


bꝛoth vpon it, ſeaſoning it with whole (t- 
namon and mace, and a gbeaten, 
And ſo ſerue it foozth, | - 

1 | | | 0 
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A OT botke of Cookerie. 
10 boile Roche, Verche and Daſe, 
with other ſmall fin. 
*F Ake faire water eput to it parſelx 
Dime e Roſemary ſlipped, and ſo 
let it boyle a good while together, | 
then fake a diſh 02 two ok butfcr, putting 
to the ſame bꝛoth and pour fiſh, and ſo let 
it bople together ſeaſoning it with cloues 
mate pepper and ſalte, and ſo ſerue them 
_ ſopp es. 
o boile a Pike e 
Way. 
Tate and ſplet your Pike th? ough the 
back and take out the refect,ſo dons, 
put your Pike info a pan ef water with 
Roſemary,let if ſecth till it be bailed, tbẽ 
fake your refe ar with a litle wine t ver⸗ 
diu:ce with two diſhes of butter, put theſe 
ina platter, ſetting it en a chafingvithe ol 
Coles,and there let it voile, ſeaſoning it 
with whole mace, this done, take vp your 
Pte, laying him vpon ſops in a platter, 
then take your refecte and his bꝛoth and 
cult vpan itzand ſo ſerue it fo2th with falt. 
To boile a Tench. = 
= your Tenth with a litle water | 
e cath eale RE 1 
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5 -H "The Booke of Colterie 
lap it ina faire dich, take out all the bones 
e put alitle Saffroninygurb:oth with 
à little ſalte, ans put the ſame bꝛoth vpon 
pour tench, and caſt a little fine pepper v⸗ 
pon it while it is hot, and ſo let pour tench 
| ſtandtit it be on a getly,and when you do 
ſerue it, kake an Onion & Perſely chops 
pod line, and caſt it vpon n 
ed ſerue it. 


For Turbot and Cunger. 
Eeth them in faire water and ſalt, and 
let them boile till they be enough, then 
take them from the fire and let them cole 
then vis them in the ſeaſoning as the ſal- 
mon hereafter following. 

For freſh Salmon. 


7 AKE your walmon and boile him in 


8 


faire water, roſemarpand time, and 


in the ſeething put a quart of ffrong Ale to 

it, and ſo let it boile till it be enough, then 
| fake it fromthe fire, and let it coe, then 

| fakeyour Salmonontofthepan,anvput 
tinto an earthen pan o2 woodden boule, 
And there put ſo much bzoth as will coner 
bim, put into the ſame bzoth a good deale 
0 * that it rr tart with it. 


* 


For 
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For White peaſe portage, ö 
Tate a quart of white Peaſe ez mozg 
t ſecth them in faire water cloſe,vn- 
till they dos caſt their huſkes, the which 
caſt awap, as long as any wil come vp to 
the topp, and when they be gon, then put 
into the peaze two diſhes of butter, and a 
little vergious, with pepper and ſalt, and 
a little ſine powder ot arch, and ſo let it 
and till you will occrpy it, and the ſerue 
if vpon ſops.Yon may ſo the Pozpoſe and 
Seale in your Peaſe, ſeruing it forth two 
Peeces in a diſh 
To bake * or Seale, 
Take your pozpoſe o2 Seale, and per- 
boile it, ſeaſoning it with Pepper and 
Halt, and ſo bake it, you muſt take of the 
- Skinne when you doe bake it and then 
ſerue it fo2th with Gallentine in ſawcers 
To make a cawdle of Ore meale. 
F Aketwo handfulozmo2e of great ofe- 
meale, and beat it in a Stone Moꝛter 
wel, the put it into a quart ot ale, and ſet 
it on the fire, and irre it, ſeaſon it with 
Cloues; mate, and Suger beaten and let 
it boile til it be enough, then arne it fozth 
waere han To | 
bd ns = o | 
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1A bookeof Cookerie. 27 
4 | To drelle a carpe. 
i T Ake your carpe and ſcale it, and ſplet 
it, and cutoff his heade, t take out all 
the bones from him cleane, then take ths 
ich and mince it ſine, being raw, with the 
polkes of foure o2 fine hard egges tninced 
with it, ſo done put it info an earthen pot, 
with two diſhes of butter 4a pint of whit 
wine, a handfull of pꝛopnes, two polks o 
hard egges cut in foure quarters, and 
ſeaſon it with ons nutmeg not ſmall bea⸗ 
ten, Salt, Sinamon and Ginger, and in 
the boyling of it you mult ffirre it that it 
vurne not to the pot bottom e, and when it 
is enoughthen take your minced meat, x 
| lay it inthe diſh, making the pꝛopoztion of 
tze bodp, ſetting his head at the vpper end 
and his taile at the lower end, which head 
and taile muſt be ſodden by themſe lues in 
a veſſell with water and ſalt. 
..* Poumay vſea Pike thus in al pointa, 
fo that you do not take the pꝛoines, but fox 
them take Dates and ſmall raiſons, and 
when vou haue ſeaſoned it as your Carpe 
is and when you do ſerue it put the refect 
ö — the Nr mouth gaping, and ſo ſerus 


| + % 
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2898 A bool of Cooketie: 
| ©  TofarſeEpgges.. 
Take eight oz ten eggs and boyle them. 
_ __  hard,pillofthe ſhelles, and cutte egery 
eg in the middle then take ont the yolkes 
and make your farſing ſtutfe aa peu do foz 
fleſh,ſa only you mulk put butter into 
it infteede of ſnet,andthat a little ſo doon 
wake mae ei bn volkes were, 
and then binde them and ſeeth them a lit⸗ 
kla, and ſo ſerue them to the table. 
| Salletsforfiſh daies. 
Fact a alletof green fine dearbs, put⸗ 
ting Perriwincles among Mu 15 
ovle and vineger, 
another. 
| Of and Capers in one vt wi 
vineger andoyle, 
nn other. 
VV. en 
riwincles vpon it, and oyle and 
vineger. a 


an other. 


Dat rootes being minced, and then 
4 the dich, alter the pꝛopoꝛtion 

1 ofa 4 rdeluce, then picke Wine 
| = Oy Ton REP ee 


— 


Another. 

i | O bons in flakes laid round about ths 
diſhe, with minced carrets laid in the 
middle ofthe diſh, with boyled Nippes in 
ue partes like an Oken leate, made and 
er with tawney longeut withoils 


another. 


Lerander buds cut long waies gi 


= w oy GW to WR OS oy 


| andvineger, 
Ante with welkes, 
another. 
8 Kirret roofes cut lang waies in a dich 
A cute, ne 
3 
Almon cut long waies, with dies of 
ö J onions laid vpon it, and vpon that ta 
| : calt violets,oyle andvineger, 
another. „ 
| Taue pickeeldherring cut long waies 
and lay them in rundles with onions 
| andparſely chopped, and other herringes 
the bones being taken out to bee chopped 
75 together and laide in the raundles with a 
{ - langpace laide befwirt the rundles like 
de pꝛopoztion ot a ſnake,garniſhed with 
5 n wanne vineger and alle, 
| iii. an 
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\_ - ,. another 
{ FT ale pickelde Herrings and tut them 
long waies, and ſo laythem in a diſh, 
and ſerue them with ople and vineger. 
el make tattes or balde meates for fiſh 
| daics. 
Take pour dich and annoint the bottom 
dell with butter, the make a fine paſt 
ko the bꝛedth of the diſh, and lap it on the 
ſame dich vpon the butter, then take 1B&- 
tes, Spinage, and Cabbadges, oz white 
'Letticc, — them fine in long pieces, 
then take the volkes of viii. rawe egges, 
and fir pol kes ot hard Egges, with ſmall 
Raiſonsand a little Cheeſe fine ſcraped, 
and grated bzead,and the oz four diſhes 
of Butter melted and clarified,and when 
vou haue w2onght it togeather, ſeaſon it 
with Sugar „ Sinamon , Ginger and 
alt,. then lay it vpon pour fine paſt ſpꝛea⸗ 
Ding it abꝛoad, then the couer of fine paſte 
being cut with pꝛettie wozk, then ſet it in 
vour ouen, bake it with pour diſh vnder it 
and when it is enough, the at the ſeruing 
ak it vou mut 5 palte bs touer with 
Butter, and ſo ſcrapeiſuger en if and 
> 5 rue er 8 
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The Boke of Cookerie Ic 
To make alloes of freſh Salmon to 
. boile or to balce. 
T Ake your Salmon and cut him imall 
in peeces ol tha fingers bzeadth, and 
bhen you haue cut fo many ſlices as vou 
will haue, let them be of the length ofa 
womans hand, then take moze ofthe ſal⸗ 
mon, as much as you thinke good, x mince 
it rawe with ſire yolkes of hard Egges 
very fine , andthen two oz thee diſhes of 
Butter with mall raiſons, and ſo wozke 
them together with clones, Mace, Pep⸗ 
per, and Halt, then lay your minced meat 
In pour ſliced Aloes, eucry ane being rol⸗ 
led and pꝛicked with a feather, fall cloſed, 
then put your aloes, into an Earthen pot, 
And put to it a pinte o water, and another 
pint of Claret wine, and ſo let them boils 
til they be enough, + afterwarde take the 
volkes of three rawe egges witha litle 
vergious, being ſtrained together, and ſo 
put iuto the pot, then let your alses ſeeth 
nao moze after warde, but ſerue them vpon 
SDoppes of bead. 
| A Troute baked or 0 - 
Tau a Droute and ſeeth him, thẽ take 
out all the bones then mince it verie 


8 
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fine with thꝛer 02 foure datesminced with 
it, ſeaſoning it with Ginger, ano &ina- 
mon, and a quantitie of Suger and But- 
ter, put all theſe together, woꝛking them 


the coʒner waies in a ſmall higneſſe, of 
foure o2 fiue coffins in a diſh,ths lay your 
ſtuffe in them, cloſe thom,and ſo bake the 
and in the ſeruing ofthe baſte the couers 
with a little butter, and then caſt a little 
blaunch ponder on them, and ſo ſarue if 
inn | 


Jo makin ea lee Eag leofa puller, 
| T Ake a good pullet hs tut his th;oafs 
bard by the head,andmake it but a lit⸗ 

tle hole, then ſcalde himcleane, and take 
gut ofthe ſmall hole his crop, ſo done, take 
Aqauill and blewe into the ſame hole, foz 
to make the ſkinne to riſe from the fleſhe, 
then bzeak the wing bones andthe bones 
hard by the knee, then cut the nzcke hard 


15 vy the body within the ſuinne, then cut off 


HA ſkinneofthe pol,the bonestabelaivv- 


the romp within the ſkinns , leauing the 
bones at the legges,anvalſoy head on, ſo 
| dzawing the whole body out within the 


neath 


oy 
7 
* 
32 f 


kat, thẽ take your fine paſte, and cut it in ? 
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neath towardes the clawes, and the feete 
being lelt alſo on, vou mult cut ofhis bill: 


when vou haue taken out all theſe bones, 


and bzought it to the purpoſe , then fake 
the fleſhe of the ſame pullet, e perboile it 
a little, and mince it fine with Shepes 
Suet, grated bzead, thzce polkes of harde 
\- Egges, thon binds it with foure rawe 
Egges, and a fewe Barberies, wozking 
- , theſe together , ſeaſon it with Clones, 
| Pate, Ginger, Pepper and ſalt, and ſaf- 
fron, then ſtuffe pour pullets ſkinne with 
it, putting it in at the hole at the head, and 
when pou haue ſtuffed him, take him and 
lay him lat in a platter, and make it after 
the pz opoztion of an Eagle in euerp part, 


F Hauing his head to be cleſt a ſunder, and 


laide in two partes like an Eagles head | 
thus done, then mult pou put him into the 


Onen, leauing in the platter a diſh of but⸗ 

ter vnderneath him, another vpon him, 
becauſe ot burning, and whe it is enough 
 thenſetit foozth,caſting vpon him in the 
ſeruice blaunch pouder, Binamon Gin⸗ 
ger, and Duger. 


To + 


Unthzre long1 owes, the take blanch pou⸗ 


34 Abooke of Chokerie, 
To make Mortirs ofa Capon, Hen, 
\ | orpuller, 

T Ake a well eſhed Capon,Venne, oz 

pullet, ſcalde and dzefſe him, then put 
him into a pot of faire water, and ther let 
it ſeeth til it be tender, then take it and pul 
all the flzſh from his bones, and beat it in 
a ſtone mozter , and when vou thinke it 
Halfe beaten, put ſome ofthe ſame licour 
into it, and then beate it til it be fine, then 
take it out and ſtraine it with a litle roſe⸗ 
water oat ofa ffrainer into a diſhe , then 
take it and ſet it on a chafingdith of coles, 
with a little Suger put to it, and ſo ſtirre 
it with your knife,x lay it in a faire diſhe 


der made of Dinamon and Buger, and 

calt vpon it and ſo ſerue it foꝛtg. 
To makea colluce. 

Taue all the bones and legges of the as 

; | fozeſaid Capon,Yenne 92 pullet , and 

beat them fine in a ſtone Moꝛter, putting 


lo it halte apinte oꝛ mozc of the ſame li⸗ 


cour that it was ſodden in, then fraine it, 
and put to it a litle Suger, then put it in⸗ 
to affone Crews, and ſo dzinke it wam 
nn and lalt. A © | 1 
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Amade diſh of the proportion of an 
1 Egge for fleſh daies. | 
M Ake in all your things, your farſing 
ſkuffe as you do fo your Cabbadge, 
euen ſo much as will füll a Bladder, Frft - 
take a dꝛie bladder t wach it cleane, that 
is of a Calle oꝛ of a Stere, and cut a little 
hole in the toppe, and then put in all pour 
farſcing ſfuffe,and when you haue filled 
ik then cloſe the bladder toppe, binding it 
with a thꝛeede, and then put it into kreſhe 
Beele bꝛoth, oꝛ Mutton bꝛoth, and there 
let it ſeeth till it be enough, then take it 
out, and let it ffand ſtill til it be ſome what 
ſtiffe, then cut away the bladder from it, 


and take another dꝛie bladder and waſhes | 
if clean:let it be bigger lame what the the 


| other wasbefoze, and cut it bzoad at the 


foppe, wherbp pour farling ſtuffe may in 
the hole goe, and when it is in then ſo na ⸗ 
np Whites of Egges being rawe as mar 
run round about him both abone and be, 
neath, within the bladder cleane coueres 
„ with it, then bind vp pour bladder mouth 


and put into pour bꝛoth againe the Blad⸗ 


© hardened about 28 ning then take it 
cut 
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der, and thers let it ſeeth till the white be | 


36 
aut and tut away the bladder, then ſet if 


the number of fire oꝛ eight in a diſh in like 


- Bz2alle pot vp to p bꝛimmes of your paſte, 
And ſo let it boile ſoz twelue houres at the 
| leaſt, ealwaies as your water that is in 

the baſe pat doth cõſume, be ſure to haus 


5 thefiretofillitas long as it doth ſecth fo; 
the twelue ces ate the howers 


5 bopaGtakeitfrumehe fire,and 9 7 
. dos 


0 „ 
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in a faire dich, laxing the parſelie vpon it, 


and ſo ſerue it fozth. 


Thus may vou make ſmall Egges to 


maner-haninga bladder foz the ſame pur- 


To ſtill a Capon fora ſicke perſon, | 
T Ake a well fleſhed capon faire ſcalded 
and dzelf, and put him infoanearthen 
pot, put to it Burrage and Buglas, thꝛee 


handfull of mints, one handfull of Hartes 


tung, and Langdebeefe, a handfull of J- 
ſape, put thereto a pinte of Clarret wine, 


P2oynes,and when you haue ſo doon ca 


uer the pot with a diſh oz ſaucer,and vpon 
that all to couer courſe paſte that no airs 


come aut, then take the pot and hangin a 


in readines another pot ol hotte water at 


1 A book of Cookery: 37 
foz 0 one hower,then vnloſe and ſtrain the 
licour from the capon into a faire pot, ta⸗ 
king euerꝝ mozning warme ſoure oz fine 

- ſpoonefals next to pour hart, which ſhall - 
_ comfozf and reſtoꝛe nature to you beeyng 
licke, vling this afozeſaide capon. 


To preſerue Quinces in ſirrop all 


the veer” 


T Ake thzee pound of quinces win pa⸗ 

red and coꝛed, two pounde of Suger 
and thꝛee quarts of faire running water, 
put all theſe togeather in an earthen pan, 
aͤnd let them boyle with a ſoft fire,t when 
they be ſkimmed, coner them cloſe that no 
ape maye come out from them, you muſt᷑ 
put cloues and Sinamon fo it after it 
is ſkimmed, ol quantitie as pon will haue 
them to taſte, it you wil now when they. 
be boyled enough, hang a linnen cloth be⸗ 
tween the coner and the pan ſothat a god 
deale ok it map hang in the licour,s when 
the cloth is very red they be boiled enough 
let them land till they be colde, then put 
them in Galle pots firroppe, and ſo wil 


= they keepe a Leere. 
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To conſerue wardens allthe yeere in 
he ſirrop - 
T Ake your wardens andpuf them into 
a great Carthen pot, and coner them 
tloſe, ſet them in an Duen when vou haue 
ſet in your white bꝛead, t when you haue 
dzawne your white bzeav,and your pot, 
that they be ſo colde that youmay handle 


them, then pill the thin ſkinne from them 


ouer a pewter diſh, that vou may ſaue all 
the firroppe that falleth from them: put to 


' thema quarte ofthe ſame ſirroppe, anda 
pinte of Koſewhter, and beile them toge⸗ 


ther with a fewe Clonesand Sinnamon, - 


and when it is reaſonable thick and cold, 
put pour wardens and Strroppe into a 


Saller pot, and ſe alwaies that the Sy2s 


rop ber aboue the Mardens, oz any other 
thing that vou conſerue. 
To conſerue cherries Damef ns or wheat 
plummes all the yeere in the 
115 | -: er. 


Faru ke faire water, ſo much as peu 


ſhall think meete and one pound ol ſu⸗ 
ger, and put them bath into a faire baſon, 
and ſet the ſame guer a ſoft ũre, till the ſus 


gerbe I kama thereto one 2 
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0... A books of Copkerie.” 8 1 
1 and an halte of chirries, o: Damiſins,and. . 1 
let them boile till they bꝛeake, then couer 5 
them clole til they be colde, then put them 
in your gally pottes, and ſo kœp them: 
this wiſe keeping pꝛopoztion in weight of 
Duger and fruite, you may conſe rue as 
much as vou liſt putting therto * 
and cloues, as is atoʒ eſaid. 


4 
| 


To make a paſte of Suger, whereofa man 
may make al manner of fruits, and other 
fine thinges with their forme, as Plates, 
Diſhes, 'Cuppes and ſuch like thinges, 
where with you may furniſha Table. 

17 Ake Gumme and dꝛagant almuch as 

yeu wil, and ſteep it in Roſe water til 

t be molliſied, and foꝛ loure ennces of ſu⸗ 

ger take of it the bignes of a beane, ths 

tuyce of Lemons,a walnut ſhet ful,and A 

little of the white of an eg. But vou muſt 

flirſt take the gumme, and beat it ſo much 
with a poſtell in a bꝛaſen moꝛter, till it be 
tome like water, then put to it the iuyce 
with the white of an egge incoꝛpoꝛating 
al theſe wel together,this dontakefoure 

© ounces of fine white ſuger well beaten fo 

| ae moꝛter be a litie 

1 and | 
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e vntil they be turned into ß fozm 


of paſte, thẽ fake itout of the ſaid moꝛter, 

and hꝛaꝝ it vpon the powder of ſuger, as 

{t were meale o2 flower, vntill it be like 
ſeoſt patte to the end you may turn it, and 


faſhionit which way vou wil. Whenyou - 
haue|b2zought your paſte to this foirrme 
ſp2ead it ab2oad vp great oꝛ ſmal leaues 


2s pau hall thinke it good, and ſo ſhal yau 


. "pe, Fen * wem in water elenen 


fozm 62 make what things pou wil, as is 
Aloe ſaid, with ſach fine knackes as may 
ſerue a Table taking heede there ſtand 
nd hotte thing nigh it. At the ende ofthe 
Banket they may eat all, and bzeake the 
Platters Diches, Glaſſes Cuppes, and 
all other things, foꝛ this paſte is very de⸗ 
licate and ſaucrous. It you will make a 
thing of mo2e finencſſe then this: make a 
Tarte of Almondes amped with ſuger 
and Role water of like fozte that Parch- 
paines be made of, this ſhall you Ss be» , 
tween two paſtes or ſuch veſſels oz fruits 
55 ſome other things as you thinke good. 
Io coufite walnuts 1 

T Aue them greene and ſmall in huſſe, 
and make in them koure litle holes, as? 


dsies 
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1 A beads of Cookerie. An. 
- daies, make them cleane and voile thent 
ass D2enges heerafter wzitten,but they 
multi ſethe foure times as much. Dꝛeſſe 
them likewiſe with Spices, ſauing yon 
muſt put in very fewe Cloues, leaſt thep 
taffe bitter. In like ſoꝛte you may dꝛeſle 
Gooꝛds, cutting them in long peeces; and 
paring away the inner partes. 


N * MY. 

__ TY. 25 4 

* Vi & 5 1 bel 
28 


W 


# * 


"i 


1 To make Mellonsand Pompon 
| tweet. 


Take fine Duger and diſlolneiti in Wis = 


ter, then take ſedes of Mellons and 
cleane the a lifle on the ſide that tickefh | - 
tothe Mellon and put them in the ſugred 
wate r, adding tothem a little roſe water. 
© Leane the ſaide ſeedes ſo bythe ſpace ot 
8s th:ze oz foure houres, then take them out, 
and pou ſhall ſee that as ſoone as the ſaide 
I ſedes be dp, it wil cloſe up again. Plant 
ttandthere will tome of it ſuch Pellons; 
uz the like hath not bien ſeene. A vou wil 
| hace them to gine the ſanour of Muſne: 
put in the ſaid water a little muſke zany 
fine Sinamon, and thus you may don tha 
13 . amn 
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42 Abook of e e 
To conſite Orenge peeles which may be 
doone at all times in the yeere, and 
checfly in May, becauſe then the aide 
peeles be greateſt and thickeſt, 
J Ake thicke Oꝛrenge peeles, and them 1 
tut in foure oz fine pceces. and ſtecpe 
them in water the ſpace of ten oz twsolus 
dates.You map know when thep be ſter⸗ 
ped enough, it vou yolde them vp in the 
ſunne andſce thzough them, then they be 
feeped enough, e pou cannot ſ& thzough 
them, then let them ſteepe vntil you may, 
Then lay them to dzye vpon a table, and 
put them to dꝛy between two linnen clo⸗ 
thes, then put them in a Kettell oz ve ſſell 
leaded, and adde to it as much Yonny as 
will halle ceuer the ſaide peeles, moze o 
leſſe as you think god;vople them a little 
and ſtirre them alwaies, then take ſuem 
fromthe fire,leaſt the Yonny ſhould ſeth 
Foz ikit hculd boyle a little 
moze then it ougbt to boyle; it would be 
thick. Lct it the ſtand andreft foure daies 
in the ſaid Ponnp, ſtirring and mingling 
the Ozrenge andYonnyenery day toge⸗ 


ther. Betauſe there is not. honny eutugd 


eee Dzrengs pet n 1 
2 miſt | 
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mull ſtir them well and oſtentimes, thus 
doo thzee times, giuing them one vatling. 
at ech time, then let the ſtand thꝛie dayes: 
then ſtrain them from the honny,and al⸗ 
ter peu haue let them boile a ſmall ſpace, 
ta ke them from the ſier, and beſtow them 
in vellels, putting to them Ginger, cloues 
and Sinamon, mixe all together, and the 
reſt ofthe Sircope will ſerue fo delle 9s 
thers withall. | 
Ho to puriſſe aud prepare Honnye a 
and Sugar for to confite cittons 
and all other 
fruites. 
T Ake euer time ten pound chen the 
white of twelue new laid egges, and 
| fake awap the froth of them, beate them 
wel together with a ſtick, and fix glaſſes 
of fair freſh water, then put them into the 
| honny,and boyle them in a pot with mo⸗ 
derate fire the ſpace of a quarter ofan hos 
wer oꝛ leffe, then take them fromthe firs 
flimming them wel. 
4 'To Gatte Peach s after the Spaniſh: 
» faſhion, A 1 
Taue great andfaire Peachesarivpilt 
20 them clean, cut them in pœtes and a 
* Di. p. laye 
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lay them a table abꝛoad in the un 
tze ſpate oft wo daies, turning them eue⸗ 
rye mozning and night, & put the hot into 
a Inlep of Sugar wel ſodden, and pzepas 
red as is aſozeſaid, and after you haue ta⸗ 
ken them out ſet them againe in the Hun 
turning them often vntill they bee well 
dzted, this doon, put them againe into the 
Inlep, then ſet them in the ſun vntillthey 
haue gotten a faire bark o2 cruſt, and the 
vou may keepe them in bores fo; winter. 
a 185 ſecret for to condite or confite 
Orenges, cirrons, aud all other 
| fruites in ſirrop. 
T Ake Cytrons andcut themin peeces, 
taking out ofthem the iuice oz ſubs 
Caunce,then boyle them in freche water 
halle an ho wer vntill they be tender, and 
when you take them out, calt the in colde 
water, leaue them there a good while, thĩ 
ſet them on the fire againe in other freſhe 
water, dos but heat it a little with a ſmal 
fo2 it muſt nrt ſeeth, hut let it ſimper 
alitle,continue thus eight daies together 
beating the enery day in hot water; ſome Þ 
heat p; water but one day, to the end that 
: ee tender, but 57 | 
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the freche water at night fo take out the 
 bitfferneſſe ofthe pilles, the which being, 
taken awap, von muſt take ſuger oz Vo 
ny clariſied, wherin you muſt the citrons. 
put, hauing firft wel dꝛied them from the; 
water, e in witer you muſt keep the tram 
the kroſt, in dommer you ſhal leaue the. 
therg all night, and a daye and a nightin- - 
Ponie, then boile the Honie o2 Sugar by 
it ſelfe without the oꝛenges oꝛ Citrons by 
the ſpace of halte an hower oz leſſe with a 
little fire, andbeeing colde ſet it again fo 
the fire with: the Citrons, continuing. fo + | 
| two mozninges:if you wil put Yonnie in Þ 
water and not ſager, vou muff clarifieit 1 
two times, and ſtraine it thꝛough a ſtray / 
ner:hauing thus warmed and clariſted it 
you ſhall tra ine and ſette it againe tothe 
fire, with Citrons onely, making them to | 
- boyle witha ſoſt fire the ſpaceofa quare _— 
ter ofanhoure, tht take it from the dre g 
let it reſt at every timeyou do it, a day & 
- night: the next mozning vou ſhall boyle 
tt again r the ſpace of half an how 
er, and dooſotivo mozninges,to the end 
cat the Ponies oz ſuger may be well inn? 
. 6 All ths cun⸗ 
. D iii. uing N 
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ning confifteth in the boylingof this firs 
rope fogether with the Titrons, and allo 
the Sirrope byit ſelfe, and heerein heede 
mut be taken that it take not þ ſmoke, ſo 
that it favour not ofthe fire: In this ma · 
ner may bo dꝛeſt the Peaches, 6 Lem⸗ 
mons Oirenges, Apples, griene Mal⸗ 
niits, and other liſte being boiled moze oz 
lee naccenving to the nature of the fruits, 
y gold. 

T Ake Golbe leanes, fower daops of ho- 

" py, mips if wel together and put it in⸗ 
fo a glaſſe, and when vou wilt occupie it, 
ſteꝛp and kemper it in Zumme water and 
it will be g. 

7 |" To mikea eondonsck. 

T Ake Niiſnces and pare the; take out 
_ ** the coꝛes, and ſeeth them in fair water 
_ * butilthey bzeak; thẽ ſtrain tbem though 
afine ſtrginor,and fo; eight pound ot the 
faidfrainedquinces, vou muſt put in 3. 
pound of Suger, and mingle it together 
tu a veſſel, and boile them en the fre al⸗ 
waies ſtirring it vntil it be ſodven which 


Lou map perceiue, ſoʒ that it will no ions 


ger cleaue to the veſlel, but pou may ſtãp 
TENG E a ena ad ſpice 
te 
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ko it, as Ginger, Sinamon, Clones, and 
| Nutmegges,as much as pouthink meet, 
boyling the maſke with a litle Uineger, 
then with a bꝛoad ſlice of wood ſpzeadof 
this confection vpon a table, which muſt 
be firft ſtrewed with Suger, and there 


make what pꝛopoꝛtion you wil, and ſet it 


inthe ſunne vntil it be dꝛye, and when it 
bath ſtod a while turn it vpſidown, mas 
king alwaies a bed of uger, both vnder 
and aboae, and turne them ſt ill, and dꝛye 


them in the ſunne vntill they haue gots ⸗ 


ten a cruſt. n like maner pou map dꝛeſſe 
Peares, Peaches, Damſins, and wy 

fruites, © 
To make confections of Mellon or 
P 0 mpones. + | 


Take what quantity of Mellons = 


think beſt,and take them botoze they 
he ripe, but let the be god, and make as 


many cuts in thẽ as they be marked with 


quarters on euery ſide, and hauing muns 


difizd them and taken out the coꝛes ana 
turnels, and pieled the vtter rinde, ſteep 
them in god Uineger, and leauing them 
ſo the ſpace often daies, t when you haue 
— them out, take other vineger and 


E 95 | ſteep 


LSE 
- — 
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ſcerpe them a newagaine other ten daies 
and ſtirring them euerp daye, 
then whentime ſhalbetake them out, and 
put them in a courſe linnen cloth, dzying 
and wiping them, and ſet the in the ayze, 
che ſpace ofa dap anda night, then boyle 
them in Pony,and by the ſpace of x. daies 
- ginethem euer day a little bopling, lea⸗ 
uing them al waies in the Yony,and they 
mult boile ateuery boiling bat one walm 
then fake the peeces and put the ina pot 
with ofcloues,Ginger and Nut- 
megges,and peeces of Sinnamon , thus 
make one bed of the peeces of Pel⸗ 
lons, and another ot the ſpices, and then 
pow2s white Yonnie bpon allin _ ſatd 
3 Thefillng ol a capon a great 
+ #5 --. \ reſtoririe, 
Tau a yong Capon that is well neſhed 
And not fat, a knuckle of pong Ueale 
chat is ſucking, and let not fat be vpon it, 
a nd all to hack it bones and all, and flea. 
che cap on cleane the ſkin from the fleſhe, 
and quarter it in ſoure quarters, and all 


toburtt it bones and al, and put the Neale 


"Rt leer in anearthen pt, and 


\ 
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put to it ol Ned e 
ſpontulles ot roſe water, and halfa pound 
of ſmall ra iſans and Currants, and ſoure 
Dates quartred, and a handfull of Roſe⸗ 
mary flowers. and a handful of Burrage 
flowers, and twenty oz thirtie whole ma⸗ 
tes, and take and couer the pat cloſe with 
a couer, and take paſte and put about the 
| pols month that no ayze come foꝛth, and 
ſet it within a bꝛaſſe pot full ot᷑ water on 
the fre, and let it boile there eight houres 
and then take the ladle and bꝛuſe it alto; 
gether within the pot, and put it in a faire 
ſtrainer, and ſtraine it thzough with the 
Ladle, and let no fat be vpon the bꝛoth but 
that it map be blowne oz els taken witg 


a feather, and euerp dape next pour hart 


dzinke halte a dozen ſponefullesthereof, 

with a Cake ol Manus chriſti, and againe 
at foure of the clocke tu the afternone. 
To make good ſope. 

Fark you mult take halfe a ſtrike of af- 

_ »» thenAſhes,anda quarte of Lims,then 

ou muſt mingle both theſe together, and 


ttzen vou muſt fil a pan full of water and 


teeth them woll, ſo done, you muſt ttaue 
3 pound ol dende tallom, and put it 
1 into 


30 A book : of Cgoketie'\ 

into the Lys,and foeth them together vn⸗ 
dull it be hard. nne 

To make QuincesinSittope, N 


this ſitrop, take a pottel of: water and 
put if in a pan, and then take the whites 
'offix egges and beat them with an other 
pottle of water, 4 then put it altogether, 
and put therto twelue oꝛ foureteen pound 
of Suger, as yon ſhal ſee tauſe, and ſeeth 
it and ſuin it verp eleane, and then put 
to it tws ounces ot cloues and bzuſe the | 
u very little, and let them ſeeth vntill the 
ſome riſe very black, and then ſuimme 
of the clones again 4 wach them in faire 
Water and dꝛy them and put them in as 
gain and pour quinces allo, Put to them 
halt a pint ot roſe water, and then put the 
Dirrope in a faire earthen pot oz panne, 
and lap a ſhet foure times double vpon 
them to keep in 5 heat, and ſu let it and a 
dapoz two, and then put them the ſiron 
ina vefſeil that was neuer occupied, c co⸗ 
ner ttzem cloſe, but inthe beginning pare 
*pour quintes and ceꝛe them, 2 (ſeth them 
im faire water, vntill they bo tender, and 
La ke them vp and lay them that — 
| water 
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water map runne from them cleane, and 
when they be told, then put thẽ into your 

firro e ag it is aboue ſaid. 

o make-conſerue of Barberies. 
1 Aue pour Barveries and picke them 
cleane,and ſet the cuer a ſoft fire. and 
put to them Roſewater as much as peu 
thinke good, then when you thinke it be 
ſodde enough, ſtraine that, and then ſceth 
it againe, and to euerp pound of Barbe⸗ 
I ries, one pound of luger, and meat your 

# conſeras. 
To make a Pudding of a Calues 
chaldrou- | 

Fun fake 5 chaldꝛon t let it be waſhed 
ſcaldedx perboyled, and let it be chop⸗ 
ped t ſtamped fine in a moꝛter, and While 
it is hotte ſtraine it thꝛough a cullender, 
and halfe a dozen ol Egges both whitcs 
and yolkes, with all maner of hearbs to 
them a handfal oz two, let the hear des be 
ſchꝛed ſmall, and put them to the chaldꝛon 
and a good handful of grated bꝛead then 
take a handfuil of fla wer, and put it 2d it 
All, then taue an Oꝛenge pil out of tye [ts 
rope and mingle with it, then: ſeaſon it 
29s Sinamon and Oinger, and a fewe 
[7-4 loues 


4 
| 6. 


_ > Abook ofCookery: 


Clones and mate, and a little Rofewater | 


and Marrowe oz Duef, Butter a good 
quantity thereofcloſe it vp, ſo it be not dꝛy 
haked, then take the thinneſt ofy ſheepes 
kel and wꝛapt the meat in, then reale the 
coffin offine paſte and put if in, 
I ?o“ͥ boile calues feete. : 
Ake a pinte ot white wine and a ſmal | 
quantity of water, and ſmall raiſons- 
and whole mace, and boile them together 
in a little Uergious and yolkes of egges, 
mingled with them, and a peeceofſweete 
butter, lo ſerue them vppon bꝛead ſliced. 
Io ſtewe veale. 

Hake a knockle of Meale 4 al fo bꝛuſe 
I it, thẽ ſet it on the fire i in alitle freſh 
water, let it ſeeth a good while, then take 
good plenty of onions and chop them into 
Pour bꝛoth, and when it hath well ſodden, 
put in Uergious, Butter, Salt aud Saf 
ron, and whenit is enough, put to it a lit⸗ 
fle ſuger, and then it will be good. 

] oboile chickins and mutton after the 
Dutch faſhion. 9 i 

Fe take Chickins and mutton, and 

boyle them in water a good while, and 


1 x ofthe water be boyled a ⸗ i 


wap, 


# 
8 
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way, then take out the Mutton and chic⸗ 
kens andthe bꝛoth, make whit bꝛoth, put 


ger anda litie Pepper, and a litle Uergts 
dus, and alitle flower to thicken it, and a 
little Saffron, take Roſemarye, Time, 


halle a diſh of butter, with a litle ſalt, the 


5 liauoꝛ muſk be cold befoze the n be 
1 put in. 
To make a caudle. 

| T AB 8 ol Malmeſie and fiue 03 

fre egges, a ad 06 them ſtrained to 

gether, ſo ſodden, ſtirre it till it be thicke, 


and lait in a ith as you doe pleaſe, and 
ſo ſorue it. 

| To make a Haggas pudding. 

T Ake a peece ofa Calues C haldꝛon and 
perboile it, ſhꝛed it ſo ſmall as you can, 
then take as much Beefe Sewet as your 
meate, ſhꝛed likewiſe, and a good deals 
- moze of grated bzcad, put this together, 
5 een, ſeuen ozeight polkes ofegs, 


19 pee oz fower ſpaone full of roſe water, a 


in thereto Sinnamon and Ginger, Su⸗ 


Margerum and penirial, and Hiſope, and 


. — — 
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two oꝛ thꝛee whites,t a litle creme, 


- little Pepper, Mace and nutmegs, and a of 
| 9-0 dealeof ger; alt them and let 5 


— —— — 
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be ſodden with a very ſoft fire, and ſhed | 
alſo with a little Winter Savery.parſes 
i und Time and a little Peniriall with 
"pour meat. 
„6 makeHagges Puddings. 
Ane th liuer of a Hog and perboyle 
tt, then ffampe in water and rain it 
'withtyic ke creame, and put therto eight 
o nine polksof egges, andthzꝛe oz fours 
whites, and Bogges ſuet, ſmall raiſons, 
Cloues and Mace, pepper, ſalte, and a li⸗ 
"tle ſuger, anda god deale of grated bzead 
to make it thick, and let them ſeth. 
To make Iſiag pudding 9, 
Ake great Otemeale and pick if and 
let it ſoake in thick cream 3. howere, 
b then put therto polkes of Egs, and ſome 
Whites, pepper, ſalt eloues and mate, and 
à litie ſuger, and fil them nod to Net 
feth them a good while, 
I ' FToſeeth Muſcles. 
I Anke butter and vineger a good deale, 
:  parſeleychoptſmall and pepper, then 
ſet it onthe fire,and let it boile a whilo, 
then ſee the Pulcles be cleaue wathee, | 
__ . andputthemin the bzorh helles and all, 
"Is And er be boyled a while, WE 1 
8 m 
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them ſhelles und all. 4 
„ Tomakea Pndding 
b | T Ake Parſeley and Time;and chop it 
mall, then take the kidney of Heale, 
And perboile it, and when it is perbopled, = 
tłake allthe fat ol it, and la it that it map 9 
t toole, and when it is colde ſhzed it like as 
t vou doo ſewet foz puddinges, then take 
e marrow and mince it by it ſelf, then take 
grated bꝛead and (malraiſons the quan- j 
tity of pour ſtuffe, e dates minced ſmall, = 
then taks the egges and roſte them hard, i 
and fake the yolks of them and <6!) the 
ſmo{ land then tat:3 your Uutfe aloe E? 
zarſed and ming le altogether, and then 
aks pepper, Cloucs and Pace, Saffeon, 
and ſalt, and put it together with the ſald 
Cinff2,as much as you thinke by caſting 
| Halſuffice,then take fix Egs andb2rake nt 
1] them into a veſſel whites and all, and put = 
Four day fiuffe info the ſame cegges, and 
- femper them ail wel together, and'foff!l 
- pour haggeſle oz gut, and . it weland 
5 a will be goed. 11. 
AI so ſtewe Steakes, 
YJ T Ake a necke of Butten.and cut it in 
"8 = then frye them dl 
vali 


W IÞ 


+ - ris,Peniroyall, mince, Time, ol eche firs 


A % | 
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vntill they be moꝛe then halfe enough fry 
them with a good many of Onions lliced, 
then put them in a little pot, e put there⸗ 
| ta a little parſely chopf, as muche bzoath 

| af Muttou oz beefe as coner them, with a 

little Popper, Dalt, and Uergions:then 
let it ſceth together very ſoftly the ſpace 
of an hower,and ſerue them vpon ſoppes. 
I Torboilethelightes ofa calfe, 
"Irft boils the lightes in water, then 
1 take Perſely, Time, Onpons, Peny- 
riall, and a litle R oſemacy, and when the 
Rightes be boiled chop all theſe together 
Lights and all very — boile 
them ina litle pot, and put into them ver⸗ 
gious, Butter, and ſome ofthe own bꝛoth 
then ſeaſon it with Pepper, @inamon, [| 
and Ginger: let them boile a little and 
nne 8. 
10 make a Ns Haggeſſe with 

poched egges. 


Taxe a pokilletofa pinte, amd lll it alt | 


with vergious, andhalfe with water, 
- aud then take Pargerome,Winterſaus- 


_ crops, waſh them and take foure Egges, 
Tra” 1 
tan, 


A book of Cookerie. 1 
tan, æ put the hearbes thus into the bꝛoth, 
then put a great handfull of currants, and 
the crummes at a quarter of a Panchet, 
and ſo let it ſeeth til it be thicke, then ſea⸗ 
ſon it with Suger,Sinamon, Salt, and 
Aa goodpeece of Butter, and thz 02 fours 
ſpdenefulles of Noſe water, then poch ſea- 
uen Egges and lap them on fippets,and 
poure the Paggeſſe on them, with Sina- 
mon and Sugar ſtrewed on them. 
Io boile Onions. 
| 7 Ake a good many ontons and cut toe 
in dure quarters, ſet them an the fire 
inaſmuch water as yon think will boyle 
| them tender, and whe theybeclean ſkim⸗ 
med, put in a good many of ſmall raifons, 
| halfe a ſpooneful of groſe pepper, a good 
peece of Huger, and a littie alte, and 
when the Onions be thꝛough boiled, beat 
the yolke of an Egge with Uergious, 
and put intoyour pot and ſo ſerue it vpon 
ſoppes. At you will pocy Egges and lar 
To boile Citrons. 
XN 7 Be yourCitrons be boiled, pared 
VV and fliced,ſeth them with water 
* wins z and 8 them butter, ſmall 
raiſons 
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Rayſons,and Barberies, ſuger, ſinamon 
and Ginger, and let them ſecth till war 
citrons be tender. 
| To bake Lampernes. 
| Fart make pour coffin long waies, and 
ſeaſon your Lampernes with Pepper, 
Cldues, and Pace, and put them in the 
Pye, and put thereto a good handfull of 
ſmall Napſons, two o tb2& onions fliced 
à good peece of Butter, a utle ſuger, and 
__ afewBatcberies,twheitis enough pit 
-ina little Uergious. 
Io make fried toſte of f Spinage. 
Fake Spinnage and ſeeth it in water 
and lalt, and when it is tender, wzing 
aut the water betwerne two Trenchers, 
Kat chop it ſmal and ſet it on a Chafing⸗ 
dich ofcoles,and put thereto butter, ſmall 
Kallons, Snamon, Sin ger, and Dngers 
and a little ofthe iupte ot an Ozenge and 
two volksof rawe Egges, and let it boile 
till it be ſomewhat thicke, then toſte your 


_ » folte,foake them in a little Butter, and 


Duger, and ſpꝛead thinns pour ſpinnage 
Þ pon them, and ſct them on a dich befozs Þ 
the ite litle while,q.ſo ſerue them with 
al e s FA Was. OUR 

To 
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To bake a Citronpie, i 1 
| T Ake pour cifron;vare it Aab K i 
-peeces,and boils it with a pepper. ' 
and Ginger, and ſo lay it in ur Pate f 0 
5 with butter, and when it is alt mol baked if 
; put thereto Uineger, Butter, and uger,; f 
. _ let it ſtande in the aeg wh o 
g. 58 A 8 0 * | | 
« An other way to bake Ci icrons. Th it 
V. 


Yen your Citrons be parcÞd oy =. 
1 9 


t lape it in pour Palks with 
Rayſons,and ſeaſon them hs Maher |” 
ginger,and fine ſuger. 325 | 
r To bake Aloes,” 13 i 
7 T Aue a Rege gf mutton o⸗ de 00 4 


„ tut it in thinne-flices 1, take parſelep, i 
4 Time, Pargeram, Hauerie, f chapthem. 1 
tall, with ii. oz iii. polkes ofhard Cages 
é and put thereto a good many Currants, | 
ther} put theſe hearbs in the llices,witha: 
peece-of Butter in eachof themzand imap 
them together and lap them cloſe in your j 
| 


Paſte, ſegſen them with Cloues, Pate, 
Sinamon, Suger, and a ipttie whole 
pepper, Currans and Barberies caſt vs: 

pan them and VIA Dich ofbuttepty ben i 
t whe they be almoſt 2 piſt ina lit⸗ j 
12301 3 25 1 
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ſterp and temper it in gumme water and 
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little Uergions. 
| To bray Golde. 


JT AkeC Golve leanes,fower dꝛops of ho⸗ 
ny mix it wel together, and put it in- 


to a Glatte, and when you will occupy it, 


it will be good, 


\ To make conſerues of Roles, and of any 


| other flowers, 
* Abe pour Roſes befoꝛe they be fullye 
ſpꝛung out, and chop off the white of 
them, and let the Roſes be dzied one daye 


© 82 twobefozethey be ſtamped, and to one 


vnce of theſe flowers take one vnce anda 
halte of fine beaten @uger, and let your 
roſes be beat? as you can, and after beat 
roſes and Suger together againe, 
put the Conſerue into a faire glaſſe: 
And likewiſe make all Conſerue of Flo- 


wers. | 
| To make conſerue of chexries,and 


bother fruites. 

T Ake halte a pound of Cherries, x boile 
them dꝛy in their own licour, and the 
ſtraint them thꝛough a Hearne rale, and 
When you haue ſtrained them, put in two 
bound! of ing beaten Suger,and — 
| 4 
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them together a pꝛety while, and then put 

your Conſerue in a pot. 

F To ſeeth a carpe. 
3 


te 


rand ſalt, then take ofthe bzoth and 


put in a litle pot, then put thertoas much 


Wine as there is both, with Roſemary, 


together, and put them into the pot, + put 
thereto a good manie of fliced Dnyons, 
ſmall raiſons, whole maces, a diſh of but- 
ter, and a little ſuger, ſo that it be nat foo 
ſharp no2 twoſwekt, and let all theſe ſeeth 
together:ifthe wine be not ſharpe engagh 
then put there to a little Mine ger, 20 ip 
ſerue it vpon ſoppes with bzoth. . 
To ſeeth a pike. 1 $2; 
F Irſt ſeeth the Pike in water and lalte, 
with Roſemarie,Parſely aud Tpme, 
then take the belt of the bꝛoth and put in⸗ 
to a litle pot, then put therto the ruffilt of 
the pyke, ſmall Kaiſons , whole Mace, 
whole pepper, twelue oz thirteen Dates: 
a good peece of Butter, a goblet of white 
wine, and a litle peaſt, and whe they haue 
bopled a good while, put in a little vine 
n and 2 ſerue the pyke 
hs 


rſt take a Carpe and boile if in wa- 


Parſelie, Time, and margerum bounde 


: Fs 
| 335 W 
1 o 
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with the Ruffilt, andbzoth vpon ſoppts, 
Io boyle cockles, 
Ake water, vineger, pepper, and | 
berre, and put the cockles in it, then 
I let them ſcrtha good While, ſerve 
the both and all-Pout'may ſevth them in 
nothing but in water and ſalf ifyon wil. 
7 115 lea carpe ingreenebroth,with a 
ee pudding lc his bellie. 
T Ake the ſpawn dt a carpe, and voile 
2 and crumble it as fine as poti can, 
icht take graͤted bzeas ſmal raiſons 
dates minced, cinathon;fuger,cloues,and 
Milte und Pepper, and a little ſalte min⸗ 
gledaltogeather, and talie a good bandful 
_ of ſage, and volle iftenver; and ſtraine ik 
with th2e 07 foure polkes of Egges, and 
ite and put tothe ſpawue, with a 
littiocteaine and Roſe water, then take 
the karpe and put tho pudding in the bel⸗ 
lie and ſeety him in water and ſalt, and 
Wh he is almoſt bopled take ſome ofthe 
nt and of the belt of the bzoth, and 
uc it into a little pot with a little white 
ne and a god paste bf butter, and ther 
07 foure Dnyons, whole Mace, whole 
2251 nen mitn, Eg 02 
ours 
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fower Dates, and when it is a god deale 
ſodden, put i in a good deale of ſeeded ſpin⸗ 
nage, t train it with thꝛer o2 fower yolks 
of Egges, and the Dnyons that you put 
into the Bꝛoth with a little Wergions, 
and put it to your Bꝛoth: andifit be too 
charpe put in a little Duger, and fo lays 
pour Carpe vpon ſoppes, and poure the 
Both vpon ik. | 


Lo make an Almond Caltatd. 

Take a good ſozt ofalmonys blanched, 
and ſtampe them with Mater, and 
kraine them with water anda litle roſes 
water, and tw lue Egges then ſeaſon it 
with alittle ſynamon, ſuger,anda good 
deale of Ginger, then ſect it vpon a pot of 
_ fathing water, when it i is enough ſtick 
Dates e 
To make a blanch marger ont the R 
e eim gay. . e 
T Ake whites ofeggesandereme, and 
boile them on a chafingdiſhon coles, 
till they Cury, then will their whay goe 
from them, then put away the whay, then 
put to the Curd a little Roſs water, then 

rain it and ſeaſon it with ſuger. 
E. iiij. | To 


and ozenges. 


quantity ot Currans and 


r 
— Re I — re ee Oe ne ' 
* ** , : 
1 ” 
"Wy 
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2 Ake the great Nibbes ot an ecke of 
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UE | A book of cokye: 
To bake chickins. | 
FE Irft ſeaſon them with clones x mace; 
pepper and ſalt, and put ts them cur⸗ 
rans and Barberies, and ſlitte an apple 
and caſt ſynamon and ſuger vpon the 
apple, and lay it in the bottome, and to if 


put a diſh ot hutter, and when it is almoſt 


enough ba ked, put a little ſuger, vergious 


To make a Puddin g in a pot. 


J Ake a peece of a Legge of Mutton 02 
Ueale and perbople it well, then ſhzed 


it very fine, with as much ſuet as there 


is mutton, and ſeaſon it with a little pep- 
perand ſalte. Cloues and Mace, with a 
god deale of ſynamon and Ginger, then 
put it in a little pot, and put thereto a god 
zunes, and 
two oz the Dates cut the long wayes, 

and let it ſ@the ſoftly with a little vergi⸗ 


ous vpon ſops, and ſo ſerue it with ſuger, 


To ſtew Steakes. 


mutton and choppe them aſunder, and 

waſh them el 27e put them in a platter 

one 12 her, and ſet them on a chafin- 

es, couer them and turne now 
no 
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now and then, ſo let them ſtew fil they be 
halfe enough, then take Parlſeley, Time, 
Margerome and Dnyons,and chopthenr 
very ſmall, and caſt vpon the ſteakes, put 
therto one ſponfull of vergious, and two 
dz th:ie ſpoonfulles of Mine, a little but - 
fer and Marrowe, let them boyle fill the 
mutton be tender, and caſt theron a little 
pepper, if pour bzoth be too ſharp put in a 
little ſuger. 


To roaſt a pigge. 


＋. Ake your pig and dꝛaw it, and waſh 
it cleane, and take the liuer, perboile 
it and ſtraine it with a little creame, and 
yolkes of Egges, and put thereto grated 
v2ead,marrow,ſmall Raiſons,nutmegs 
in powder, mace, ſuger and ſalte, and 
ſtirre all theſe together, and put ints the 
Pigges bellpe, and ſowe the Pigge, then 
| ſpit it with the haire on, t when it is halfe 
enough pull ef the ſkinne, and take herde 
you take not ofthe katte, then baſte it, and 
bohenit is enough, thẽ crum it with whit 
b:ead,ſager,ſinamon and ginger,and iet 
hes b:owne, 45 

0 


6s Abesk of Cooketie: 

* To toſte an Hare. 
4 Aue the Bare and lay her, then take 
A *. peœce of Butter 


Parſelep. Time Sancry, Creame, a 
Pepper, ſmall rai⸗ 
ſons, and barberics wozk all theſe tsge⸗ 
ther in the Bares bellpe: when ſhe is al⸗ 
molt enou ah, bafte her with Butter, and 


one volke ofan Egge, and make teneſan 
ſauce to her. 


| To make Toſtes: 5 
T. Ake the Kidney of Wealc and chop it 


ſmall then ſet it on a chafingdiſhe cf | 

Coales, and take two yolkes of egges, 
Currans, Synamon, Ginger , CTiones 
and mace, and ſuger, let them bople to- 

5 with the Btdnie, 
| 'To make conſerue of Mellons, 25 
T abe What quantity of Mellons yon 
+= fhinkebeft, and take the be foꝛe they 
manp tuts inthe as they be marked with 
quartet rs on euerp ſide, thauing mundi⸗ 
nelles, and peeledthe biter rinde, ſfceve 

t in good Uinege r,and leaning 7 


gether a good while, anda little Butter 
or Pompons. 

be ripe, but let them be god, and make as 

fied iht and taken out the tozes andcur⸗ 


* 
"Ws. 
* 
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ſo the ſpace of ten daies, t when you haue 


ſtep them ten daies moꝛe, remouing and 
ſtirring them enery day, 
ſhalbe take the and put the 
linnen cloth, dꝛying x wiping them, then 
ſet them in the ayze the ſpate of one dape 
and a night, then hoile them in hon, and 
by the ſpace of ten daies giue them euer 


day a little bopling leauing the alwaies 
in the Honp, and they muſt boile at cuerx 


{ boiling but one walm, then fake the pee⸗ 


ces and put them in a pot, with pouder of 


Clones,Ginger and Nuttnegges, anda 
piece of ſpnamon,t3is doone, make one 
bed ol the peeces cf Hellons, and another 
of the ſpice, and then peure white honye 
vpon all in the ſaid pots 02 veſſels. 

To make ſirrope of Violets, 
72 


Irſt gather a op quantity of violet 
flowers, and pick the cleanc from the 
klalkes cer the on the fire. and put to 

them ſo mu 
god, then let them boile altogether vatill 
tie colour bs fozth of them thẽ take them 
ofthe fire and ſtrain them thꝛough a fine 
legte put ſo much ſuger to them as 
van 


1 * 


taken them out, take other vine ger and 


n when time 
in a courſe 


h Roſewaftr'as you thinke 
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ron thinke good, then ſet it againe te the 


F Irt you muſt take halte a ſtrike of AG 
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fire vntil it be ſomewhat thick, and put it 


into a violl glaſſe. 
To make ſope. 


ſhen aſhes, and a quarte of Lime, then 


vou muſt mingle both theſe together, and 


then you mult fil apanne ful of water and 
ſeeth them well, ſo doone, you muſt take 
foure pound of beaſtes fallaw, and put it 
into the lye and ſceth them togeather vn⸗ 
till it be hard. 


Io preſerue orrenges. 


T Ake your Pills and water them two 


nights t one dap, and dzie them clean 
againe and boile them with a ſoft fire the 
ſpace of one hower, then take them out to 
coole, and make your firroppe halfe with 


 Roſewater and half with that liconr, and 
put double Suger fo pour Dzenges, and 


your Sirroppe is halfe ſodden, then 
let your oꝛrenges ſeeth one quarter ot an 
holwer moꝛe, then take out pour oꝛrenges 
and let the ſirroppe ſth vnttl it rope, and 


when all is colde, then put your Dzenges 
into the Sirrop: The white of an Egge 
au 88 beaten togeather will make it 


to 
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fo candie, 
I.h!be ſtilling of a pon great 
b reſtoriry, 
T Aue a pong Capon that is wel fleſhed 
and not fat, x a knuckle of pong Ueals 


and all to hack it bones and all, and ſlea 
the capon clean the ſkinne from the fleth, 
and quarter if in foure quarters, and all 
to bzuſe it bones and al, and put the veals 
and it altogether in an Earthen pot, and 


put to it a pinte of Red wine, and eight 


ſponfuls of Roſe water, and halt a pound 
df ſmall Raiſins oz Currans, 02 fonre 
Datesquartered,andahandfull of Roſes 
mary flowers, and a handful of Burrage 
flowers, and twenty oz thirty whole Das 
tes, and take and couer the pot cloſe with 
Ja couer, and take paſte and put about the 
pots mouth t hat ns apze conte fozth, and 


Jeet it within a bꝛaſſe pot full of water on 
the fire, c let it boyle there eight howers, 


aͤnd then take the ladle and b2nſe it alto⸗ 

gether within the pot and put it in a faire 
trainer, and ſtraine it thꝛough with the 
ladle, and let no fat be vpon the bꝛoth but 
that it may be blowne oz elſe tanken with 
a 


that is ſucking and let not fat be vpon it, 
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70 A bookeof Cookerie. 
a feather, and encry dape nert pour hart 
dzinke halfe a dozen ſpoontulles therof, 
witha cake of Manus Chriit:,and again 
at fonre ofthe clock in the afternoone, 

Io make drie Marmelet of Peches. 
7 Ake your Peaches and pare the, and 
> tut them from the Cones, and mince 
them very ſinely. and ſterpe them in rolſt⸗ 
water, then Erainethem with roſe water 
tough a courſe cloth 02 Strainer into 
vour Pan that you will ſgethe it in, you 
N muſt haue to euery pound of peches halle 
a pound of ſuger finely beaten, and put 

it into peur pan vᷣ̊ vou do boile it in, pou 
muſt reſerue out a good quãtitp to mould 
vour cakes oꝛ pꝛints wit hall, ot᷑that Su 
ger, then ſet your pan on the fice, end tir 
it fil it be thick 02 ſtiſfe that your ſtick wil 
Kandvp2ight1 in it okit ſelf, tue take it vp 
and lay it in a platter 0; charger! in pꝛety 
lumps as big as you wil haue y mould 03 
8 when it is colde paint it on a 


OD eter IE oy oe OS CT A ARES pa” 
- 


fairebozb with ſuger, and pꝛint the on a 
mould oz what knot oz faſhion you will, 
bake in an earthen pot oꝛ pan vpon p em⸗ 
bers 02 ina feate couer, and kep the con⸗ 
n Up * the fre to erg them dy. 


78 
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 —Uſfe walnuts in like maner, and vſe leni 


To make the ſame of Quince, or any 
' - other tlung. 


Fate the Quinces and quarter them, 


and cut aut tbe ccares and pare then 
cleane, and ſeth them in faire water till 


they be very tender, then take them with 


roſt water, and ſiraine ttdem, and do as ig 
afazeſaid in euerꝑ thing. 
To prelerue Orcengen Lemmons and 
Pomeſit trons. 1 

Irſt chaue pour Oꝛrenger finely,e par 
them into water two dapes and two 
nights, changing your water thꝛe times 
a dap, ten perbople them in thre ſeueral 
Waters, then! take ſomuch water as pou 


Oꝛrenges one peund and a halfe cf ſuger 
into the water, and put in two wbites e 
egges and beat them altogether, then ſe 
them on the fire in a bꝛaſſe veſſel, x when 
thcy bople ſkimme them very clean, and 
tlenſe them th2ough a Jelly bagge, then 
ſet it on the fixe and put inthe Darenges, 


mons andPomecitrons in like ſozte, ku 
they raul ive tn wafer but ont * 
0 
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think conuenie nt fo2 the quantity ot your 
Oꝛrenges, then put in fog euery pound of 
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To reſerue uinces al the yere through 
n e and ſoft. : 


ter, and thꝛee pound of Suger, c bꝛeak 


it into very ſmal peeces, and in all things 
nas vou did befoze, then take twelue Quin 
tes and coze them very clean,x pare them 


and waſhe them,and put into you firrup, 


when the ſkim is taken off let them ſeeth 


very ſoft vntill they be tender, then take 
them vp very ſoftly fo; bꝛea hing, and lay 
them in a faire thing one by another, thẽ 
raine vour firrupe, and ſet it on the fire 
again then put in your Nuinces ⁊ haue a 
quick fre, let them ſeeth apace and turne 
with your ſticke, and when they be 
 almoff ready put in ſome Roſewater and 


let them ſeeth. and when you thinke they 


: it is colde then take ofyour Þ 


., || pereadytake vp ſomeofthe firrope in a 


e, and if it be thick like a gelle whe 


an, and put 
uinces into pots and your ftrrope 


ta tht᷑ and put into pour pots litle ſtickes 


nand a fewe cloues, and when 


| ider be colve cotier them with paper p2ic- 


ney fall pl ſmall holes. 
FINIS. 


TAkeas is afoꝛeſaide one pound of was 


| 
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uing and Sewing. 


And all the ſeaſtes in the 
yeere, for the ſeruice ofa Prince or 


any other eſtate, as yee ſhall finde 
each Office, the ſeruice —- 
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 Tearmes of a ( aruer. 
ier 1332 v1 5 


== Keake thatDeare.Leach * 
that Bzawn, reare that 
SJ Ole, lift that Swan, 


4 

Ll 

. 

2 ? 
* 


þ 
c 5 


on It Pigion, bꝛader that paſ- 
Lie,thie that Wodcockzthte all manner of 


Eimber the fre, tire that egge, chine that 
Bike tante that place, Sauce that Tench 
K Bieme, nde that Paddock, tuſt 


play that zue LURE Babak in 
mat Futter- culpon that Troute, finne 


g 


ar WY line,tranſeti that Eele, traunch 
JaL UTE ,ondertraunch that purpes 
, {2 tame 


my 
# 


| The boo cke 
tame that crab,barde that M obſer. 


Heere endeth the goodly Lexrines:”) 


Heere beginnerh Butler and Panter. 


T ſhalf be butler and panter al the 
firſt Pere Any yemulſt haue thaw pans 
try knines, one knife to ſquare trencher 
toaues, another tobe a chipper,the thirds 
hall bee charpe foz to make ſmooth fren- 
chers, than chip pour ſoueraignes bzeade 
bet, and all other bzead let it be a daꝝ old, 
uld bzead thee dates olde,treveher, 
b2eadfoure dapes olde,then look pour ſalt 
be white and dy, the plouer made of Juo- 
rytwoinchesbzode,andth;#& inches long 
and looke that pour ſaltſeller lid touch not 
the calf, than nooke your fable clothes, 
2. and napkins, bee faire ſulden ina 
eu, 
your Table kniues bee faire pulliched, 
and your ſpoons cleane , then looke vet 
ee and a le dle, and 
wine N ee 8 and 
a charp ginilee aw dt </ | 


62 hanged vpon a pearch.,thanlok 1 


FE of Caruing. | 
_ thine bpwardes affaunf, and then ſhall 
the lies neuer ariſe.Alſo looke yee haue in 
all ſeaſons , butter, cherſe, apples, peares, 
nuts, plumes, grapes, dates, figges, and 
rayſons compolt,grene ginger, and chard 
Naince, Derus kaſting, butter, plums, 
damſons, cheries, and grapes. Atter meat, 
ptares, nuts, ſtca wberies, hutelberies, and 
Hard cheeſe. Alſo blaundzels oz pipins, 
with cara wap in coaf:>s ; after ſupper 
roſt apples and peares, with blanch pou⸗ 
der and hard cherſe, beware of Cow cream 
and ot Strawberies,hurtelveries, iuncat, 
foz cheeſe wil make your foneraigne ſick, 
buthe cate hard cheeſe. | 
Harde ch&ſs hath theſe operations, 
it] will keepe the fomacke open, but- 
fer is. wholſome firſt and laſt , fos it 
will doe away all papſans : Prlke, 
Creame and Jouncate, they will cloſe 
the maw, and ſo dooth a poſſet, therefoze 
kate hards cheeſe, and dzinke Rumaey 
Padom, beware of greene @alets and 
. rawe fraites,- foz they will make your 
. -Doueraigne ficke , therefoze ſette not 
much by ſuch m:ates as will ſette your 
1 _ an edge, thereſozs este an 
1 ; Az Almond 


. 7 


| | The booke. 
Almondand hardrheeſs; buteatnofmuch 

cheele without Romaeymodon;Alfo of di · 
uers dzinkes if their fumoſitiues haue diſs 
pleaſed your ſoueraine;lct him eate a rab 
apple, and the fumoſitiues wil ceaſe, mea⸗ 
ſure is a mery meane, and ifit be well vᷣ⸗ 


there with is pleaſed. 

Allo take good hide of your wines,e- 
-nery night with a candle voth redWine 
_andſweefe wine, and looke they reboyle 
nozleeke not and waſh the pype heades s⸗ 
uerynight with colde water;andiooke ver 
aclenching iron, ads, and linnen clothes if 
neede be, and if they reboile vt ſhall know 
by the hifſing, therefoze keepe an emptie 
pipe with the lies of couloured roſe ; and 
dꝛaw the reboiled wine to the lies, and it 
Mall helpe it. And ifthe fweet wine pals, 
. fo; le⸗ 
„ 42 | 


Heere followerh the namesof 
I Wines. 1 

- Red wine, White wine, C luret one, 
„Campolet, Rennich wine, 
w, Baſtard, Tre. Kumney, 
| 2 Pulcadel, 


ſed,abſtinenceis tobe pzaiſed, when C 


4 2 bange pour 


of Carving. 
Puſcadel, cet emu: Cute, 
eee ee 


For to make Tpocras 5. 

Tanke ginger, pepper, gra 
finamon, ſugar and fozneſole, that locke 
vee haue fine oz ſixe bags of your Apocras 
to run in, and a pearch that your tenners 
than mut ve have fire peuter 
baſins fo ſtand bnver your bigs, then lok 
tp 02 it be beafen topouder,thanloks 
your ſtalkes of finamon be well colotired 
eee net o gentle in oyera⸗ 


* 
o 
8 


ny, 
Kobe Latte! vee 66% erb 


of your Ipecras, than beate your pou- 
ders, eache by them ſelfe, and put them 


bagges 18 
* lang 


{ that no bagge touch other, but 
aſing touch other, let the fit 


| Lach that put in your balin  gallr 
A4 of 


s 


nal | 


be ready, and your ginger well 


of a gallon, and each of the other. a, 
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of runde Mine, put thereto pour 2s 
ders, and ſtirre them well, than put 
them info the firſt bagge, and let it ren, 
than put them intheſecondebagge , than 
take a peece in your hande and aſſay if 
it be ſirongeof Ginger, andalay it with 
dit be ſtrong ot Unamon, alay 


it 2 look pe 2 ik renthꝛough 


tire renners, and pour Ipecras ſhall bee 


 thefiner, than put your Jpocras into & 
cloſe veſſelland keepe the reteit, lo it wil 
ſerus foz ſewes, then ſerue pour ſous⸗ 
 raigne with wafers and ypocras, 
Allo looke pour compoſt bee faire and 
clean, and pour ale fine daies olde, oꝛ men 
inks it, than keepe your houſe cfoffice 
tleane, and bee curteous of aunſwere to 
each perſou, and looke yee gine no perſon 
19 pald | dzinke , foz it will baceds the 


And when eee laye the cloth wipe the 

boozdcleane with a cloth, than lay acloth 
(a conch it is called) take your fellowe 
one ende, and hold you that 
than dzaw the cloth raight , the bought 
on the viter edge, take the vtter parte 
ene the thirde 


clot 


rend, 


> - 
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of Caruing 


cloth and lay the bought on the inner edg, 
and lay eſtate with the vpper part halte a 0 
foote bzoad, than couer thy Cubbsozd and | |: 


thine ewzie with the towell of Diaper; 
khan take thy Zowell about thy necke; "| 

and lay the one fide of the Towell vppon ö 
the left arme, and thereon lay pour Sone⸗ 1 
raignes napkin, and lap on thine arme ſes . i 
nen lones of bꝛeade with thee o2 fower 
trencher loues, with the cndof the towell 
in the leſt hande, as the manner ts, than 
take thy ſalt ſeller in thy left hande, and [| 
tanks the end of the towell in pour right = 
hand to beare in ſpoones and kniues, than 1 
ſet your ſalt on the right ſide, where pour 1 
Sourraigne ſhall fit, ans on the left ſids by. 
pour ſalt, ſet pour trenchers, then lap your 1 
knines and ſet your bꝛeade one loafe by as 
nother, and your ſpoones and pour Naps 
kins faire folden veſide your bzcave, then 1 
touer your bzead and trenchers, ſpoones, i 
and kniaes-, and at euerꝝ ende of the 9 
Table ſette a Baltſcller, with two "ll 
Trencher Loaues , and if pee wyil = 
- wzappe pour Scucraignes Dꝛtade 
| fately'', pee mult ſquare and pꝛopoz⸗ 

_ pour bꝛeade, and ſee that 9 . 
1 


by 


wꝛap it hard then lay the end ſo w2apped 


Folve tdem at once that a pleit paſſe not a 
foote bꝛoad, then lap it euen there it ſhould 


is at the right ende ol the table, pre mult 
i marſhal muſt conner 


The booke 


de mont then another, and then wall vee 


mans vout wꝛapper mannerly, then taks 
a towel of reines ottwo pards and a halfe, 
and take the to well by the endes double, 
and lay it on the table, then take the ende 
ofthe bought a handfull in your hand, and 


between two towels, vppon that ende ſo 


wꝛapped. This be ing doon lay your bead 


dottome to bottome, fire oꝛ ſeauen loaues, 


ten ſes you ſet your bꝛaade mannerlie in 
"good fozme, and whenyour Soueraignes 


table is thus araped, couer al other boozds 


with ſalt, trenchers and cups:alſo ſee thine 


ew;y bee arayed' with baſins and e wers, 


and water hot and colde, and ſee vee haue 


napkins, cups, ſpoons, and ſee pour pots 
fo: wine and ale be made clean, and to the 


ſurnabe make the curteſie with a cloth vn 
der a faire double napꝛv, then take the to⸗ 
wels end next you,andthe vtter end of the 
table, and hold thsſe thꝛee ends at once. & 


lye.And after meate waſh with that, that 


it 
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of Caruing. 


it and locke to ech cloth the right nde ben 


out ward and dꝛawe it ſtraight, then mut 
pee raiſe the vpper part of the to well, and 
lay it without any groning and at eue 
ende of the towell ves muſt conuav half 
a yarde that the ſewer may take ettate res 
uerently, and let it be: and when your ſos 
ueraine hath waſhcd.dzaw the ſurnape es 
uen, then beare the ſurnap to the midſt ot 
the baoꝛd and take it vp befoze your ſoue⸗ 
raigne, and beare it into the ewe againe: 
and when your ſoueraigne is ſet look your 
towell bee about vour necke, then make 
your ſouerain curteũte, then vncouer your 
b:zcave and layitby the ſalt, and laꝝ your 
napkin, knife, and ſpoone afoꝛe him, than 


kneele on your knee till the purpain pas 
eight loues and looke ve ſet at the endes of 


the table foure loues at a meſſe, and ſee 


iſpoone, and waite well tothe ſewer hoer 
many diſhes be caue red, and ſo many cups 
coner pee, then ſerue pee foozth the Table 
mannerlie, that query man may as of 
«mean Ne bet 
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Thebooke 

| Here endeth the Butler and Panter N 
1 mano the ſellet and ebvry: and 1 
| ; e loweth ſewirig of fle. 
i T we fewer mute ſewe, — the 


bo:d conuay all manner of pottages 


| meats and ſauces, and euory day common 
| with the Cooke, and vitzerand and wit 
howmany diſhes Hall be, and ſpeak with 
= the panters and officers of the ſpicerie fa; 
1 renitesthat hal be eatenfating. Than go 


to the bonn or ſewing and ſee ye haue ol⸗ 
ficersraady to canusp, and ſeruants fa to 
beare vdur diches Alm it the marſhall 
quires; and ſergeants of armes be there, 


tyan een kaut an without 


er 
: - Firſt eee uam baun, 


| pottage, beste, mutton;ffued feſant, wan 
ta pon, pig. veniſon, hake, cuſtard, leach 


tuo pottages, blaunch manger and gelly. 
Foz ſtandard, veniſon, roſt kid, tawne, and 
tonie, buſt ard ſtozke, Crane, peatock with 


9 * bitture, waodcocke, 


= > 
2 212 
* 0 
— 5 1 


und lomdard, truter vꝛunt, with a ſubtiltę 
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.6f Carving. 


255 oucets, pampuffe, white leach, 
amber gelly, creame df almondes, curlew 
bew, ſnite, quaile, ſparrows; martinet, 
re 1 gelly,pety pernis, quincs:hakes 


ens withcaraway in confects; wafers 
and Jpocrasthey be —— this 
aa en veethat table. 101: 2-1 


* 
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lere eng en he ring of ficih; andhere 
TO Ky glloweth caxyng of fle. 
165 Caruer muft — ths carning, 
17 ee knife, and 
all fetch all maner of ſanle, vaur 
A 1 —————ðQ 
c cleane, and paſſe not twa ſingers anda 
vp pour knife, In the mid of 


cms tht ogra pam 
ve baue p core ſet neuer on ũch, fleſh beaſt 
ne ſowi, moꝛe than ii. ungers, 4 a thumb, 
than taks your lots in your left hande and 
12 enbꝛewe nat the 


Ran 


„ plaurr, rabets, great uns 
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The bòoke 
den tabs your: tronther toe in 
hands and with toe ge of your Table 
knifetakevpyourWrenthers as nie the 
pdint᷑ as de may: wen lay kwure trenthers 
to pour ſoueraine ane by another : and lap 
thoroucths — the Kwai, 
AK Aloe * in pour dect hande', and 


— re rums abet than rutehe bs 
———ůů — 5 
ther cruſt and voide the paring and touth 


the loale n then 
tadlctyavtyefew eritiay rus 
xaurſoreratne;/ 7:2 23111 K L —_ 125 75 

—— — U 15 


— | 
Min! eee Tien; 20060 
din Diane 2 Lands 37 


Ueniſon 


lues, ſalt, ant w, fat, reſty and rawe. 40 
5 Acrup, pheſant, partrich, ſtocke done, chit⸗ 
'Kins in the left hand, tant tyem by the Pts 
nion and with the foꝛe parte ot your unit 
luft vp your wings than mince it into the 


Gooſe; tetie mallard ano ſwan, raiſe th 


7 Urtiwerite! 25 
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; Wonere . forks not the ventſon with 


| Sf Caruinp. 
- Uenifonwithfurmitie is good fo; — 


pour band but with pour knife, cut it ont 
into the furmintie, dor in the fame wiſe 


with peaſon, and bacon, beefe,henne, and 
mutton, pare the beef, cut the mutton any 


lap to your ſoueraigne, beware of fumotks 


frruy, beware ofſkin,rawe and finewe; 


legs, than the winges, lay the bo 
ets — fr\ariother 5 the 5 
midit 
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= | "The booke 
the wings. A trane raiſe the winges urtt, 
and beware of the trumpe in hisbzeft, pe⸗ 
cock,ſtozke;buſtary,and Qhoulllard balacs 
them as a crane, and let ths fect be on ſtil. 
Quaile, ſparrow, larke, martinet, pigion, 
ſwallow and th2ulh the legs flirt, than the 
wings, fawn, kid, and lambe,lay the kids 
ne to your foueraigne , than lift vp tha 
Ider and giue to your ſoueraigna rid, 


Ueniſon roft, cut it in the dich and lay it ta 
pour ſoueraigne: a connp lap him on the 
back, cut away the vents between ß hinder 
legs, bꝛeake the canel bone, than raiſe ths 
Ades, chan lap the tony on the womb, on 


tach ſide the chine the two ſides departed 
from the chine, than lay the bulke, chene 
und ſides in the diſh ; al ſo pet muſt mince 
Faure leſſes to one mo ſell of meate, that 
your ſoneraigne may take it in the ſauce, 
- All bake nieafs that bee hot, apen them a⸗ 
boue the coffin, And and all that be colde o⸗ 
pen 14 . Tutkerd. — 


ofCariifn 


is goodhot,woztes of gruell,of bofe oz of 


I mutton is good. zelly,moztrus,creame,al 


monds, blanch, manger; iuſſell and chars 
et, cabadge and vmbles ofa der be gab 
end all other petage beware of, 


Heere endeth the Caruing offleſh, and be 


ginneth ſauces of all waner of uber 


Muſtardis good with bzawn, beefe, 


chine of bacon, and mutton, vergis is god 


to boiled chickins, and capon, wan, weth 
tchawdꝛons ribs ofbeefe with garlike muſs 
ſtard, pepper, ver gis, ginger, ſaute oł lamꝭ 
pig, and fawne, muſtard and ſuger, to Fe⸗ 


ſand, partrich and cony ſauce game lin, to 
herenſew, egript, plouer and traine to 


bꝛew and tur le w, ſalt, ſuger and wafer of 
tamet, buſtard, ſhouillard & bitfure, ſauce 
amline, wodcock lapwing, lark, quaile, 
martinet, veniſon, and ſnite with white 
ſalt, ſparowes and thꝛoſtles, with ſalt and 
Anamon, thus with all meates ſauce 1 28 
c the operation, 5 


1 N Heere endeth the Gates for Amanneref 


IP 
4 


 foules ng meates. 
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good hotte, and all eolde touch not. Tanſey N 


The bo | 
Heere beginneth the feaſtes and ſertice 
1, -- from Eafter vnto Whitſonride' 
On Eaſter day and ſo foozth to Penti⸗ 
colt after the ſeruing of the table there 
Gail bee ſet bꝛead, trenchers and ſpoones 
after the etimation of them that ſhall ſit 
there, and thus pee ſhall ſcrue your @oue- 
ratgne,lay trenchers, and it he be ofa low⸗ 
er degres 92 eſtate, lap fiue trenchers, and 
if he bre of lower degree foure trenchers, 
and ot another degree thace trenchers, tha 
cut bzead? foz your ſoueraigne after pet 
Know his conditions whether it bee cut in 
the midſt oꝛ pared,o2 els fo be cut in ſmall 
pieces: alſo ys muſt vnderſtand howe the 
meate ſhall bee ferued befoze your ©oue- 
raigne, and namelp on Eaſter dap, after 
the gouernante and ſeruice of that coun⸗ 
frp where pee were bozne, Fyꝛſt on that 
dap pee ſhall ſerue a calfe ſodde n and bleſ⸗ 
ſed, and ſodden egs with greene ſauce, and 
ſet them befoze the moſt pꝛincipall eſtate, 
and that Loꝛde becauſe of his high cate, | 
cal depart them al about him, then ſerue 
- : potage as wozts;rots 02 bꝛowes, W befe, [| 
- mutten,ozveale,ecapons that be coloured 
e A ERR baked meats: and the — 5 


| | The bake | 

- fond courſe.Juffel with — 
endoured,t pigions with bake meates at 
tarts chewets, and flames, and other, als 
ker the diſpoſition of the cookes:and af ſups. 
per time diners ſances of mutton o2 veale 
in bꝛoth, after the oꝛdinance of the ſteward 
and than chickins with bakon, veale, roſt 
pigions 02 lamb, æ kid roſt, with the heade 
and the purfenance ol Lambe and pigges 
feet, with vineger and parcely theron, and 


| || a tanſie trved, and other bake meates, vc 


ſhal vnderſtand this maner of ſeruice du⸗ 
teth to pentecolt, ſaue fith daies. 
| Alſo take hiede howe per ſhall araye 
theſe things befoze your ſoueraigne. S volt 
pes ſhall ſe there be greene ſauce of ſoꝛell 
d ot vines, that is, holde a ſaute fog the 
firſt courſe, and pie n begin to raiſe ths 


capon, 


Heere Miah the Feral of after tik 
Pentecoſt. And here beginneth 
Carxuing of all maner 
of Foules, 


gauce that Capon- 


amen gin voter ight 


Thebgoke 
teg Os, and ſo aray foozth 
and1ay him in the platter as he ſhould fly, 
and ſerue your ſoucraigne,and know wel 
that capons 02 thickens bee araicd aſter 
done ſaute, the chickins ſhal be ſauced with 
rens ſauce on vergis, 1 | 

Lift that wan. 5 
Take and Sight him as a gooſe, but let 
haue a larger bzawne and looks det 
ne a chawdzon. | | 

Aley that Feſant. q 
Take a cſandraiſc his leggrs,and his 
wings as it were a hen, and no ſauce buf 
MAE (alf. : | 


Wing, that patrich. 
"Take a Partrich and raiſe his legges 
andhis wings as a hen, and xe mince him 
29225 him with Mine, pouder of Singer 
and ſalt, than ſet him vpon a Chafingdich 
ok coales to warme and ſerue it. 
Wing that Quaile. 
Takes Quaile aud raiſe his legges 
| andhis wings as a hen, and noſancebut 


aal. .\ 

' Diſplay that crane, | 
774 Tanke a C ane and unfold. hislegges 
ok 225 Seca ke {the _— 


ger and la e oo 
Diſmenber chat Heton, - © © 
Take a Peron and raiſe his legs and 
bis wings as a crane, andſauce him with 
py: x pouder er ginger e ſalt. 

Vnieynt that Bitture. 
Tale a Bitture and raiſe. his legges, 
and his ere as a e and no ſancs 
but Wet 


and his winges as a am, and no Cane 


but falt. 
Vatachthat 97 8 n 


| Take a Curlew, and raiſe his legzes 
and his winges as a Yenns, andno ſaucs 


2 ſalt. "Te 
Vatach WO EY 8 
Tale a Bꝛewe and raiſe his legges, 
and his winges in the ſame manner, and 
no ſaues but enely ſalt, eee | 


ae OE | 
Vnlace dhe « nny Y. 
\ Take aCoayandlayhim on theback 


t ks” FH than rayſe-fhs 
Fats 


8 * 


_ _ gingerandcanel, from pentecoſt to the 
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| Thebcoks. 1 
wings and the lides, and ies baths chene, 
and fives together, fauce, vine ger and pan ⸗ 


_ r, 
. that Surcell. 


” TakeaSarcell 02 8tele,and raiſe his 
wings his legs, & us ſance butonely lalt. 
Mlince that Plouer, 
Take a Ploner and raiſe his legs 4 his 
wings as 11 8 87 but onely ſalt, 
Ite 


Take a nite and raiſe his winges, his 


legs, and his ſhoulders as a ploner, and no 
ſauce but falt. 
Thie that Woodcock. 

Cane a Wodcock and raife his legs and 
is ings 4s a Yen, this dane dight the 
2ains. | 
Heere beginneth the feaft from Pentecoſt 
; vnto Midſomer. 

An the ſecond courſe fo; the meats befo:e 
ſaid,ve hal fake foz your ſauces ale, wine, 


pineger,and pouders after the meate, but 


feaſt of . John Baptiſt. 
The ſirſt courſe ſhalbe beefeandmutfon 

1 fodden with capons, oz rolted,anvifcapons 

8 S | 


Ber 


of Caning; | 


- | and whenheisrofted, thou mut calt ow. 
} 


| Calt, with wine oz with ale, than take the 
capon by the legges, and caſt on the ſauce 
and bꝛeake him out, and lay him in a dich 
as he chuuld flee: fir ye ſhall cut the right 
legge, and the right ſhoulder, and between 


the loure members, lay the bꝛawne ok the q 


capon,with the croupe in the end between 
the legs, as it were poſſivie faz to be icined 
together, and other bake meats after, and 
inthe ſecond courſe , potage ſhall bexrfſell 
Charlet o2 Mertrus, with young G eſe, 
Ueale, Pozke, igions o2 chickins raſte d, 


with Pamputfe, fruifers, and other vake - 


meates alter the oꝛdinaunce ofthe Cooke, 


Alſo the Gooſe ought to be cut member ta 


member, beginning at Ps right len, and 
fo foo2th vader the right wing, and not vp⸗ 
pon the toynt aboue, and it ought to bee ca⸗ 
ten with grene garlike, o; with ſozrel, oz 
tender vines oz vergis in ſummer ſeaſon 
after the pleaſure ot your ſoueraigne: alſo 


ve chal vnderſtand that al maner of foules 
that hath whole fete chonld be railed vn = 


A der the wing! and dat fen, 


Heere 


_the ſame manner 


= 


| The 1 
Mecre ehdeth the feiſte from pentecoſt to 


Midſomet: and heere beginneth from 
the ſeaſt of 8. Iohn the Baptiſt 
ö Vvato Michaelm ass: 
] N the lirſt courſe potags Wozts gruell, 
and furmentie , with veniſon and 
Moꝛtrus and peſtles of poꝛke, with greene 
- Cauce.Rofted capon, ſwan with chawozon 


In the lecond courſe, potage after the oz⸗ 


dinance ofthe cookes with roſted mutton; 


-veale,pozke,chickins 03 endoured pigions 
beconſewes, 

fake he de ofthe feſant, he ſhall be araped 
in the manner ol a capon, but it ſhall bee 
done dzie without 


uiters 92 bake meates, and 


any moilkure, and hee 
ſhall be eaten with ſalt, and pouder of gin- 
ger: arid the Herenſew ſhall be araied in 


x 


ner | without anp moiſture, 


ea 


ken with (alt and pou⸗ 


and hee ſhould be 


der: alſo ve ſhall vnderſtand that all mas 
nor of foules hauing open cla wes as a ca- 
pon ſhall bes tired and araped as a capon 


and ſuch other o | 
From the feaſt of $ Micksebvato the 
feaſt of Chriſtmas, 


N the firft courſe,potage,vefe,mutton, 4 
2885 8 of Rae 03 with Gooſe, 
_ 


Of Caring. 
capon,malard, wan oꝛ Feſant, as it is 


chines ot poꝛke. Inthe ſecond courſe, pos 


llech, mutton poꝛk, veale,pullets;chictms 
pigions, teles Wer gions, Malards, Wars 
trich, MModcock, plouer, vitture, curlewe, 
Heronſew, UMeſon roff, great birdes ſnite, 


with ſauce, geloper roſt, with ſauco pogill, 
and other baked meates as is aſozeſayds: 
and ik pee carue afoze pour L zd oz your 
Lady any. ſodden ſteſhe, carue awapthe 
ſkinne aboue, than carue reaſonably ofthe 


lech fo: pour Loꝛd and Lad, and ſpecially 


fo Ladies, foꝛ they will ſooae bee angry, 
fo2 they2 thoughts be ſoone charged, and 
ſome Lo2des will be ſoane pleaſcd , and 
forme not, as they be of complexion. The 
SGoole and wan map bes cut as pee die 
other foutes that haue whole feete, oz 


1 20 | 


| Allo a Swan with chadzon; Capon 02 
Feſand,ought to be arayed, as it is afozes 

1] ſayde; but theſkinnemult bee had away 
5 and d When they bane carued befoze 

ä pour 


befoze ſaid , With tarts oz bake mats, 023 


tage, moꝛtrus oz Conies oꝛ few than roſt 


keldfares, thzuſhes, fruiters, chewits, beefe 


elle as your * Waun Lady wyll hore 
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&  Thebooke 

tour Londe dz your lavie,fo2 generally the 
ſkinofall maner whole foofed foules that 
bane their lining on the water their ſkins 
bew e and cleane, foꝛ by cleanes k 

water, and fiſh is their lining, and if ther 
cat anp ttinking thing, it is made ſo clean 
with che water that all the cozruption is 
tleane gon away from it. 

And the ſkinne ofa capon, henne, 92 
chickin be not ſo cleane, fo2 they eate foule 
thinges in the ſtreete, and therefoze the 
ſkins be not {9 wholſome ,fozit is not their 
kinde to enter into the Riner „ to make 
they; meate voyde of the filth, Pallarde, 
Gooſe oz wan, they eate vpon the lande 
fonie meate, but anone after their kinde 
they go to the riner, and there they clenſe 
them oftheir ſoule ſtinke. A feſand as it is 
afazeſaide, but the ſkin is not wholeſome, 
than take the heades of all ftelde birpes, 
and wood birds, as feſand, Pecocke. Par- 
trichwodcock,curlew,foz they eat inthey2 
degree, foule thinges, as wozines , toades 
and other ſuch, een | 


| © Thus endeth he 40 hs: 15 caruing of 
1 el 92 


And 


of Caruing; 
And heere beginneth thke 
ſewing of RAW 767,957 


The Gill bouf, e. 

To goe to ſhe wing of fiche, muſcalade, 
menews in ſew of pozpas az of ſalmon, 
baken hering with ſuger, greene fiſh,pike 
Lampzy,ſalens, purpos roſted, bake gur- 

nard, ano lampzy bake, - 
The ſecond courſG 
Gelly white and red, dates inconfects, 
congre, ſalmon, dozep, bꝛit, turbut, halibat 
fo2 Kandard, baſe trout, mullet, cheuin, 


ſele, cles and lamp2ey roſt, tench in gellp. 
The third courſe. 


Fresh Hfurgton,bzeme, pearch in gels | 


ly, a ioule of ſalmon, Sturgion, Meiks, 
apples, and peares roſted with ſuger cans 
dy. Figs ol malike and raiſons, dates capt 
with minced ginger, wafers and zpocras 
they be agreeable, this keaſt is men 
pe the fable, 


Heere endeth the cwüng of Fiſh and heete 
bs! followeth caruing of fiſh. 


_ © MKhecarueroffi,mult ſ& topeaſs and 
| 258 the tayls and the liner, pe muſt 


toonke 


oo 
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duch, apen it by 
and the rowe, and (es there be muſtarde. 


els i lamꝑꝛaies roſt, pull of the ſuin, ppke 
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locke if thers dea ſalt purpoſe 02 ſele fuxr- | 


rentie, and doe after the fozm of Wenſon, 
baken Hering, and lap if whole bpon your 
ſeueraignes trencher, white hering in a 
the back, pick out the boncs 


Dffaltfih; greene fiſh, ſalt walmon, and 
cunger,pare away t ſuin, ſalt fich, ſtock⸗ 
ftth, Marling, Pat rell, and Hake with 
butter, take awap the bones and the 
ſuinnes: a pite lay the wombe vpon his 
trencher, with pike ſauce-enongh, a ſalte 
lampꝛap gobon is in vii. oz eight peeces, 
and tap it to vour ſoueraigne va place put 
out the water, then crofſe him with vour 
knife, caſt on ſalt,” wine oz ale. Gurnard 
roch:t;b:zeame, cheuin, baſe melet, roch, 
pearch,ſoll, macrell, whiting, haddocke, 
nd codling, raiſe them by the backe, and 
ick ant the bones and clenſe the refet in 
that belly, Carpe, baeame, ſol and traute, 
back and belly together, Salmon, conger. 
ſturgiqn turbut, thir bol, thaꝛnbach, bound 
lich, and halibut, cut them in the diſhes ths 
poꝛpos about; tencht in his ſauce cut two 


ee ee 2 pat Dean Uineger and 
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of Caruing 


diſhe, and make that ſhell cleane and in 


ſend into the kifchm to heate, then ſet it to 


treuis dight him thus, depart bim aſunder 
and tit the belly and tak gut the lich, part 
away the red ſ:in,and mince it thin, put 
vineger inthe dich and ſctte it onthe table 
without eating: a ioule of ffurgion, cut it 


in thinne moꝛſels, and lap it round abeut 


the diſh, 

Freſhlampzeyp bake open the palkie, 
than take White bzeade, and cutte it thin, 
and lay it in a dich and with a ſpoone take 


witz red wine, and poudar of ſinamon, thã 
cut go bon of the lampzey, x mince the go⸗ 
bon thin, g lay it inthe galentine, than ſef 
it vpon the fire to heate, freſh hering with 
ſalt and wine,ſhzimps well picked, floun⸗ 
ders,gogines, menews, ,Emnicles, eles, & 


in waztes, oiſters in ſew, oiſters in grany, 
mene ws in poꝛpas, ſalmond in ſele:gellie 
white and red cream otalmonds, dates in 


powrer a Crab bꝛeake him aſunder i in a 


the ſtuffs againe, temper it with vine ger 
and pouver them, concr it withbzeav,and - 


pour ſaueraigne and lay them in a diſh: a 


out galentine and lap it vppon the bzeade, 


lampꝛia s, ſpoꝛts is good in lew. Mulcnlade 


ae 7 


raiſe ſtanding. 
: Heere endeth the earuing of fiſh, 


And here beginneth ſauces 
| for all fth, 
Muſtard is goo 


d foz ſalt hering, Calf fich 
ſalt conger, ſalmon, ſparling, ſalt ele, and 
ling, vineger is good with ſalt. Purpos, 
turrentine, ſalt ſturgion ſalt thzilpole and 
falt whale, lampꝛep with gallantine, ver⸗ 


Its to roche, dace, bieme, molet, bate, floũ⸗ 


ders, ſalt crab and cheuin, with pouder of 
ſinamontothozneback,hering,houndfiſh, 
hadvock, Whiting and cod, vineger, pouder 
offinamon and ginger,green ſauce is god 
with greene fiſhand halibut » cottell and 

freſh turbut, put not your greens. ſauce a⸗ 


wap, faz it is good with muſtard. 
Heere endeth all maner of ſauces for fifh a0. 


cording totheir Pperte. 


The ebe eine ; 


The Chambertaine muſtbe diligent * 


bed, ans ſo to his ſoueraigne, that he be not 
e lee ” JE hace. 


— rvtmtraget hounvelith 


cleanly in his office, with his head kem⸗ 


of Caruing 
 bjzech,pefficote and donblef, .than wath hi» 
hoſen within and without, eee his ſhone 
and his flippers bee cleane, andatmozne 
when your ſoueraine will ariſe, warme 
bis ſHirt by the fire,andſee pee haue a fote 
ſheet made in this maner. Fitft ſet a chair 
by the fire with a cuſhion, another vnder 
his feet, than ſpꝛead a ſheet ouer the chair, 
and ſee there bee readie a kerchieſt and a 


tombe, than warme his petticote his dub- - 
let and his ſtomacher, and than put on hys 


dublet and his ſkomacher, and than put on 
his holen and ſhone oz ſlippers, than rike 


vp his hoſen mannerlie, and tis them vp, 


than lace his doublet hole by hole, and lay 
a cloth vpon his necke and head, than lk 


pe haue a baſin and an ewer with warms 
Water, i a towell to wach his hands than 


knele vpon pour knee, æ aſk pour ſeuerain 
what robe he wil weare, e bzinghim ſuch 
as hes commandeth and put it vpon him, 
and taks your leaue maneripe, and goe to 


_ Cloſet, and Carpets. and Cuſhions, and 


layvowne his booke of pꝛapers, than 


dza we the Curtaines , andtake your 
youe goodly, and gee! to your ſousraigns 


chambs | 


the Church oz Chappel to pour ſoueraines 


[ 8 
| 
18 


ab» ' The heals 
chanbcr;and caſt all the clothesofthe bed. 
and hate the feather bed, and the bol⸗ 
ter, but locke pee waſhe no feathers then 
the blankets, and ſee the ſheetes bee faire 
andſwerte, oz els looke pee haue cltene 
cheets. than laꝝ the head ſheets and the pil⸗ 
low, than take vp the towell and the bas 
fin;x lap carpets about the bed oz in win⸗ 
dowes andcupbo2des layd with quiſhins; 
alſo looke there bee a good fire burning 
b2ioht;and ſee ifthe houſe ol eaſement beg 
Cſweete and cleane, and the pziny booꝛd co- 
ueres with greene cloth and a Quiſhin, 
then ſee there bee blanket, doune oz cotton 
fo2 pour ſoueraigne, and kroke vee haue a 
Baſin o2 a ewer with water, and a towel 
fo pour ſduer aine, than take offhis gown, 
aànd bing him a mautell to keep him frem 
colde, than bzing him ts the fre and take 
off his ſhone and his hoſen, the take a faire 
kerchifofreines,and kembe his head, and 
put on bis kercheife and his banet, than 
fpzed downe his bed, lay the bead G&f and 
ſtzhe piliowes, and when your ſoueraigne is 
to bed dꝛaw the curtaines then ſe there be 

- mozter 63 ware,cz pert hours ready, than 
ee there be bas . 
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of Caruirig _ 


nua bꝛinall of neere pont ſoneraimie; ; 
than take your leaue mannerly,that your 5 


ſoneraine may fake his reſt merrily, 
Heere endeth of the Chamberlaine. 


Meere followeth ofehe Marſhall 
1 and the vſher. 


Hats ofa Ring, with the blood ropall. 
The eſtate of a ing. 

The eſtate ofa kings ſonne . a prince, 
Tho eſtate of a Duke. 
Che eſtate ofa Parques, 
The eſtate of an Carle. 
Che eſtate ot a Biſhop. 
Kheeſfate'ofa Micount. 
The eſtate of a Baron. 


the Maioꝛ of London: - 


The cftate-ofa Knight Sachelei neck 
. The elateafa knight, Deane, ring " * 


a al Clle, 


The Parſhal and the Uſhermulf know 
all the effates ofthe land, and the high e⸗ 


The eſtate ofthe the chiefe Janges and 


The kale 


Typs ettate ara Doctoz of both the Laws, 


The eſtate ofhim thathath bin Patoz of 
London, and ſergeant ofthe Law, 
The eſkate ofa maiſter of the rhancery, E 
ther wozſhipfull pzeachers and clarkes 
that be granduable, and al other oꝛders of 
chaſt perſons and pꝛieſts, woꝛſhiptul mar⸗ 
chants,and gentlemen, all theſemay it at 
the quires table. 

A Duke map not ktep the bal but cach 
eſtate by them ſelfe in chamber oz in pa⸗ 
nilion-, that neither ſee other, marques, 
Erles, Bichops and vicaunts, al theſe may 
ſit at a meſſe: a baron and the Mais of 
Tondon, and thꝛe cherte Judges, and the 
ſpeaker of the Parliment, all theſe may 

ſit two oz thꝛee at a meſſe: and all other 

Cates map lit th2ce oz foure at a mee; al⸗ 

u muſt vnderſtand e knows 
the bloode ropall, fa ſome Lozde isot᷑ the 

blood ropall, ans ot᷑ mall lynelyhood : and 


8 —.— edvntdaLady bfroi- 
5 Thee nal keep the eſtate of her 

-  R020sbloodzay the ropall blod. 

the reverence as Jhaueſhowed 
"a a fo a — — 


* 6 > 4 « _ 
8 ; 4 * „ * 1 
„ 
4 37 , 
'* ++ Ra SV 
* # >. 4 
K* 7 — N 1 "ot : 
4 * ; 
» * 7 1 
** * 
* 
1 * ” 4 | 
- . , 


| | % ö * 
8.4) 20s AY 
* 4 * na 
4 + ad « 
ALS” 
5 * 


12 i # 


\ EE 
- AL 
4 £ AP * 4 8 
« 5 eo * 


* e * 1 4 W 
q * * £47 = 4 4 1 
. 4 ' 
SMS 85 3 
* — 2 


water, in manner as vou ſhall think g 


3 ta ke halle a 
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of Caruing; 
of the Kings officersof the chanceler, 1. 
i e t comp⸗ 
troler. 
Alſothe Parſhall muff take heed vnfo 
rangers and putthem to woꝛſhip and res: 
if they haue good cheere it is 


- nierence 
your Soueraines honoz. Alſoa Parſhall 


muſk take heede if the king ſend pour Sos . 
ueraine any meſſage, t ifhe ſend a knight 
reteiue him as a Baron, and it he ſende a 
Peaman, receine him as a ſquire,and it he 


ſend a groome reteiue him as a Yoman, 
Allo it is no rebuke foaKnight toſette a 


groome ot the Rings at his table. 
Heere endeth the book of Caruing, b 


Heere ſollowech howto als March | 
How to make 


paine and Ipocras. 

good Marchpaine. 
F-Irfftakea pod ot long ſmall almonds 
and blanch them in cold water, and dy 
the as poſtble as pou tan, then grinde them 
mall, and put no licgur to them but as vou 
mull needes,to Rep! dem tre mopling.ary 


but wet your pelts!l therin, when ye hau 
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4 The books: 
ugerand mo22, and ſec that it bee beaten 
_.(mallinpouder;it muſt be ũne, then put it 
to pour al monds, and Leat them together, 
_. \Wwhenthep bee beaten, take your wafers 
and cut them compaſſe raunde, and of the 
bignes you will haue peur Marchpane, 
and then afſoone as yee can after the tem⸗ 
pering ol your ſtufe let it bee put in our 
paſt, and trie it abꝛoad with a flat ſticke 
as tuen as ve can, and Pinch the very ſtutt 
àzs it were an edge ſet vpon, and then put a 
paper vader it, and ſet it vpon a faire bod 
and lap a latin ain ouer it, the bottome 
vpward, and then lay burning coales vp⸗ 
pon the bottome of the baſin; to ſee how it 
. baktth,ifit happen to bꝛen tos faſt in ſome 
place folde Papers as bzoade as the 
placeis, and lap it vpon that place, and 
khas with attten ing ve hall hake it a lit- 
kile moe then vo iter glan houre, and 
-whenit is well h. 47% | 4 on your goide 
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monds, andok white Dugar a quarter ot a 
pound,ofKoſewater half an dunce, and ol 


r v THROW 


of Carving; 


To make marchpane. 


"Take balfea pounde "Eblaniched Al. 


damaſke water as much, beat the alnons 
with a little of the ſame water, and grind 
them till they be ſmall, ſet them on a fewe 
coales of fire, tili they wax thicke: ; thea 
beat them againe with the ſuger ſine:then 
mir the wert waters and them together, 
and ſo gather the andfaſhion pour march⸗ 


pane: then fake Mater cakes ot the bꝛoa⸗ 


deſt making, cut them ſquare, paſte them 
together with a litle liquoꝛ, and when you 
haue made them as bꝛoade as will ſerus 
your purpoſe, haue ready made a hoope of 
a green haſel wand ofthe thicknes of hal 
an inche on the inner ſide ſmooth, and on 


the outward ſide round aud ſmoath with ⸗ 
out any knags; lay this hoops vpon; your” 


1 cakes afazeſaid, and then fill vour 
Hoop with the geare aboue named, thick 
nes ol the hoope: the lame dꝛiuen (mooty 
ahoue, with the hack of a liier ſ»cone, as 
res doe & fart, t cut away all the parks of 
tze cakes, cuen close bythe outüde or the 
hoope With a ſharps knile, that it * I 
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m Poebe 

neath it, ſet i vpon a warme harth em 
pon an inſtrument at iron and bꝛaſſe, made 
oz the ſame purpoſe, o into an ouen after 
the bꝛead is taken out ſoit be not topped, 
tit map not bake but onely bee harde and 

- th2oughdzted: e ve map while it is moiff, 
fick it full ofcumfets of ſundzy colours in 
comely o2der, ee muſt moiſt it ouer with 
roſowater and Suger togeather, make it 
ſmooth,and ſo ſet it in the ouen o2 other in⸗ 
ſcrument, the clearer it is like Lantarne 
hoꝛzne, ſo much the moꝛe commented. It it 
be thzough dꝛied and kept in a warm and 
dꝛie aire, amarchpane will laſt many 
peares. It is a comfoztable meat foꝛ weak 
folkes,ſuchas haue loſt the taſt of meates 
by much and long ſicknes: tte greateſt ſe» 
cret that is jn making of this cleare, is 
with a littte ne flower ok rice, roſe water 


nnd ſuger beaten together,and laid thin o⸗ 


uer the marchpane, ere it go to dꝛying:this 
will make it thine like ite, and ladies re- 


ns 
Tithe Tpocras;* {4 2M 
-Takea le of wine, and an unte of 
ö twoounces of ginger, and a poſid 
: —— twentie cloues bꝛuſed, and twẽ⸗ 
i . of Cpepper b beaten, and let al 
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of Caniing 


thoſe ſoke one night,and letit cunthzough 
_ | 


To make Ipocras 


Lake ofchoſen ſinamantws ounces, of 


fine ginger, one ounce of graines,halfe an 
ounce, bzuſe them all, and ſteepe them in 


th2e 02 foure pints of good odifferons wine 


with a pound ofſuger,bythe ſpace of foure 
and twenty houres, than put them into an 
Fpocras bag of woollon, and ſo receiue the 
liquoz, The readieſt and beſt way is, to 
put the ſpices with the half pound of ſuger, 
— the wine into abottell , oz a ſtone pot 
ſcopped cloſe, & after twenty foure houres 
it will bee readie, than caſt a thin linnen 
tloth, and a peecs ofa boulter cloth in the 
mouth, and let it ſo much runne thaough 
as yee will occupye at once, and keope the 
veſſell cloſe, fo it will ſo well keepe 
"AP the ſpꝛite, odour, and vers 
tue of the wine, and 
alſo ſpices. 


* 


